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FOR EQUIPMENT 


You must see to believe the superiorities of this 
oating to protect machinery. Here. is adhesion 
hardness, resistance to acids, alkalis and fumes; 
ind protection to metal beyond anything you 
ave heretofore known. 


FLOOR-NU IS MOST 
RESISTANT TO BLOOD, 
ACIDS, ALKALI, SALT 
& BRINE 


Entirely new patented FLOOR- 

NU is different from all other type floor 

patch or resurfacer. Contains no cement. 
wet or dry floors. Won't shrink. Can be ..; 

feather edged. Hardens in 30 minutes. 
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NOTHING EQUALS DAMP-TEX QUALITY. It has 
always been years ahead in latest improvements 
and is staying ahead. NOTHING EQUALS DAMP- 
TEX DEPENDABILITY. It has more successful in- 
stallations and more experience built into it—your 
guarantee of more dependable performance. 


NOTHING EQUALS DAMP-TEX ECONOMY. Cheap in- 


gredients that increase long-pull costs are not 
used. Through its greater number of years’ experi- 
ence DAMP-TEX has developed the most perfect 
formula for economy. Write for free demonstration. 
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A NEW CAN-PAK SYSTEM 


FOR SMALL PACKERS BY GLOBE 


CAN-PAK FLOOR PLAN 


45 attie per 


. Drive, pen and knock cattle 

- Shackle and help knock 

. Stick and scalp 

. Tag and cut off heads, dehorn and 
flush 

- Skin and break right leg, butt, 
transfer and remove shackle 

. Skin and break left leg, butt, and 
insert second trolley 
Skin and remove front feet, clean 
weasand, open brisket 
Rim over, clear and skin shanks, 
neck and chucks, saw briskets 


Takes up less space 











. Rump, pull tails and drop bungs 
. Skin flanks, split aitch bone, clear 


rosettes and pull hide 


. Pull felis, back and drop hid 


in chute 


. Eviscerate 


Remove viscera from inspection table 


- Splitting 

- Bruise trimmer 

. Washing 

- Scale, grade and scribe 

- Shrouding 

. Help shroud and place in cooler 
. Trucking and janitor 


* 

* Uses less equipment at lower cost 

* Gives higher production with less men 
* Produces 15 to 45 cattle per hour 


At last it is possible for the smaller packer to get the advantages of a com: 
pletely conveyorized Can-Pak killing floor operation at a greatly reduced cost 
over the larger capacity layout of the regular Can-Pak method. By combining 
jobs on the killing floor, up to 45 cattle can be dressed per hour with only 
20 men.* Floor requirements, depending on the shape of the available space, 
can NOW be as low as 2,000 sq. ft. in area. This makes it entirely possible to 
install a floor of this type in most already existing 2 or 3 bed floors. Thus expen- 
sive, time consuming building alterations are avoided and an economical- 


efficient Can-Pak installation can be arranged. 


*This does not include viscera or head work-up. 


“Globe equipment is now available through ‘‘NATIONWIDE" leasing program."’ 


Ask Globe today for more details on this new, compact system for cattle killing. 


Here is a new, low cost Can-Pak hydraulic hide puller 
for capacities up to 45 cattle per hour. Remember— 
nothing approaches the efficiency of a mechanical 
hide puller. 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
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YOUR CUSTOMERS WILL 








W@ You can get better looking, easier cooking, ever lovin’ 
bacon when you cure with Pfizer Sodium Cyclamate. 


Sodium Cyclamate is an artificial sweetener with 30 
times the sweetening ability of sugar. Its use results in 
bacon that cooks to a sweet golden color and tastes better! 


An important sales plus for you, and a quality bonus 
for your customer is the fact that bacon cured with Pfizer 
Sodium Cyclamate resists charring and leaves a rendered 
fat that.is clearer and cleaner. 


: Naturally you can realize Substantial savings in freight 


nd in plant handling costs by switching to Pfizer Sodium 
Cyclamate: 





WHEN IT’S fi fx 


PRIZER, SODIUM CYCIAMAI 








‘Your customers will LOVE your bacon when it's cured 
with Pfizer Sodium Cyclamate—and so will you. Clip and 
mail coupon below for technical details and a working sample. 





~ 

| would like to check the advantages 
of Pfizer Sodium Cyclamate in my 
Bacon cure. Please ‘send me: 

( Technical information 

(] Free quarter-pound Sample 


SCIENCE FOR THE 
WORLD'S WELL-BEING 





























Name____— 

Title Pn ee 

Company QUALITY INGREDIENTS 

Address_ FOR THE FOOD INDUSTRY 

Wai State ‘3 FOR OVER A CENTURY 
Rae x 





Chas. Pfizer & Co., Inc., Chemical Sales Division, 630 Flushing Ave:, Brooklyn 6, N. Y. 
Branch Offices: Clifton, N. J.; Chicago, I11.; San Francisco, Calif.; Vernon, Califg Atlanta, Ga.; Dallas, Tex.; Montreal, Canada 
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The big PLUS in Oakite 








Left: soiled, rusted trolley before cleaning. Right: after cleaning in one 
operation with Ookite Rustripper. 


OAKITE reconditioning 
puts new life in 
processing equipment 


Many meat packers have found the practical answers to prob- 
lems of corrosion, rust, scaling and oxidation of equipment. 
It’s Oakite reconditioning—dependable, fast, and designed 
specifically for the job in hand. 


Among the more popular metal brighteners and reconditioners 
are Oakite 84-M, Oakite 32, Oakite Drycid and Oakite Rust- 
ripper. 


Oakite 84-M This acidic powder meets the strict regulations of 
the Meat Inspection Division, B.A.|. It is used for descaling, 
derusting, deoxidizing and brightening of pre-cleaned stain- 
less steel, black iron, galvanized and aluminum. A dependable 
material for brightening stainless steel and aluminum sausage 
sticks, meat loaf pans, ham molds, hooks, galvanized sausage 
tubs, belly boxes, tote boxes; derusting black iron and galva- 
nized meat trolleys; removing hard water scale from galvanized 
tripe scalders. 


Oakite 32, Oakite Drycid These two Oakite materials are ex- 
cellent for removing rust and scale from all types of water 
circulating equipment and from equipment used to hold or 
process water. Oakite Drycid, a powder, is easier to ship and 
store. convenient to use. Oakite 32, a liquid, is faster acting. 

Oakite Rustripper This alkaline material has the unique ability 
to clean and derust in a single operation. It is ideal for use 
on black iron trolleys, removing grease, fat, blood and other 
soils, and at the same time removing rust and corrosion. 


If you have problems in cleaning or reconditioning equipment, 
talk to your local Oakite man. Or write for free booklet on 
sanitation in meat packing plants to Oakite Products, Inc., 25 
Rector Street, New York 6, N. Y. 


OAKITE 
J ex.10 Cen 


rs’ leadership in industrial cleaning 





Technical Service Representatives in Principal Cities of U. $. and Canada 
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CURON A develops maximum color in your hams, bacons, 


briskets and cured comminuted meat products. For guarding color there 
_bpe is no better isoascorbate curing aid and antioxidant than Curona. Write 
today for a free sample and bulletin. WALLERSTEIN COMPANY 





Division of Baxter Laboratories, Inc. 
Staten isiand 3, N.Y. 
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ARKSAFE meat covers keep 
that important bloom on 

your meat in addition 

to assuring cleanliness 
and keeping your 


customers happy. 


Be safe with ARKSAFE 
meat covers, standard 
of the Meat Industry 


for over 60 years. 


Write us today giving your requirements and we 
will send samples and prices! Remember, there is an 


ARKSAFE crinkled meat cover for every size and cut! 


EST. 1896 


ARKELL SAFETY 


BAG COMPANY 
6345 WEST 65th STREET, CHICAGO 38, ILLINOIS 


10 East 40th Street, New York 16, New York 
Newport News, Virginia 
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RKSAFE 
COVERS! 


Yes, bloom is important 
in the Meat Industry too! 
That flush of freshness that 


means quality meat products. 






Air-Way Pump & 
4 . + Cc 








quip pany ...... 78 
Alfa International 
Corporation  ........0ee 52 
Allbright-Nell Co., 
UTD Kavcsscsestecatyts Third Cover 
American Spice Trade 
Association  ......cceeeeee 69 
Archibald & Kendall, 
SOME ccibespovsctevtentiea conessaed 48 
Arkell Safety Bag 
COMI sisccisciiticesincssrees 6 
Asmus Brothers, Ine. .......... 40 


Atmos Corporation 
Baltimore Spice Com- 

EINE. RD. Scspseccnsssecthansire 32 
DONE BCG. Sscieconsscegieis 77 
Benckiser, Inc. .........s0c000 7 









gk = i ieee aes sean: 10 

Calgon Company ............4 21 

Cervin Electric Manu- 
TOGIUPINE CO. «a ccavcsecseses 76 


Cincinnati Butchers’ Sup- 

ply Company, The ........ 20 
City Products Corporation..63 
Columbia Cutlery Corp. ....66 
Cooper Co., Inc., 


BPITICN Bali oie ccsscsectnessciane 23 
Cryovac Company, 

“CaS Fae eck 73,212 

Detecto Scales, Inc. .......... 63 


Diamond Crystal Salt Co. ..36 
Dobeckmun Company, 


WU once coccoicvduciarcucenssad 44-45 
duPont de Nemours 
Ses Mey Be Wise 67 





Dupps Co., The 
First Spice Mixing 


Company, Inc. ..........000+ 65 
Glenn & Anderson .......... 70 
Globe Company, 

TMG sic. Second Cover 


Ham Boiler Corporation ....68 
Harding Market Co., 

DOM Tat scatagctcdivisdasesishen 34 
Heekin Can Company ...... 71 
Heller & Company, B. ..14-15 


Hertz System, Inc. .............. 49 
Hess, Watkins, Farrow 

& Company .......ccceceseee 78 
Hobart Manufacturing 

Cis, THO: acedandsand 53 


Hoffman-la Roche, Inc. ....46 
Howe Ice Machine Co. ...... 69 






















Hygrade Food Products 





CONBOPONMID:  seciserccosessses0 76 
Interstate Casing 

IRIN: Si sisiscsiessscesseores 68 
SPAR Ge «RR te 76 
Jamison Cold Storage 

Door Co. ...... Fourth Cover 
Kiwi Coders Corporation ..66 
Koch Equipment Co. ........ 54 
Le Fiell Company ............ 4) 
Le Fiell Manufacturing 

INR Sigseabapcbnsaessriddanccesctere 10 
Linker Machines, Inc. ........ 16 
Meat Packers Equipment 

CY Saen deck ncadacsosessanss 19 


Milwaukee Spice Mills ....8-9 
Niagara Blower Company 52 


Oakite Products, Inc. ........ 4 
Paterson Parchment 
OE Go ae ioacicsacsaccanios 50 


Pfizer & Co., Inc., Chas. .... 3 
Polyfoam Packers 


COFBOTENION \6.00...5.c0s.s0000:0 76 
Refrigeration Appliances, 

oy ES “tid 2 Soe 73 
Rhinelander Paper 

GOI sisvoscscisescasessesee 22 
Sh PON EE Oe cicsscicis scsi: 17 
Sanfax Corporation .......... 75 
Smith’s Sons Co., 

NNN ce acct acacekersecece 39 


Standard Casing Co., Inc. 68 
Steelcote Manufacturing 


2 SEU bt, BS Front Cover 
TOPO BG. sec cc cei cise ccacsincs 24 
U. S. Industrial Cherni- 

Ee. ee accesansneatiagused 18 


Union Carbide Corpora- 
tion, Visking Company 


DIVEIOR isd dgcdscsiotoesesssiss 13 
United Cork Companies ....38 
Vegex Company ..........00 70 


Visking Company, Divi- 
sion of Union Carbide 


CGPROTENOR  o5.00...2ccese0e. 13 
Voelker Company ........ 42-43 
Wallerstein Company ...... 5 
Werner Manufacturing 

CR. ctisivectusiscertessuinenssesia 35 
West Carrollton Parch- 

ment Company ............+ 63 
Western Buyers ..........0+ 78 


Wyandotte Chemicals ........ 31 














ADVERTISING DEPARTMENT 
WILLIAM K. MURRAY, Advertising Manager 
JOHN W. DUNNING B. W. WEBB 


J. L. HOBSON 


MARY JABSEN, Production Manager 


New York Office 
ROBERT T. WAL 
RIC 


KER GARDINER L. WINKLE 
HARD E. PULLIAM 


527 Madison Avenue (22) Tel. Eldorado 5-6663 


Cleveland Office 


C. W. REYNOLDS 
3451 West Blvd. (11) Tel. Olympic 1-5367 


West Coast Representatives: 


Denver: 

Los Angeles: 
San Francisco: 
Seattle: 


McDONALD-THOMPSON 
620 Sherman St., (3) 
3727 W. 6th St., (5) 

625 Market St., (5) 
1008 Western Ave., (4) 





THE NATIONAL 


PROVISIONER, NOVEMBER 12, 1960 














~ 
Faster 


PRODUCTION 


OF ANY “CHUB’ SIZED SAUSAGE 
1500 TO 2000 PER HOUR 
BECAUSE 
NEW SAUSAGE CLIPPING MACHINE 
FIRST AND SECOND TIES SIMULTANEOUSLY 


New Poly-Clip® D.C.E. Offers: 
@ New And Economical Way To Produce @ Positive Hermetic Closure — No 
“Chubs” In Continuous Links Slipping, No Damage To Casing 
@ Uninterrupted Production — 8,000 To @ Savings In Casing Costs 


10,000 Clips Per Reel .. . 3 Clip And Materials 
Sizes To Meet Your Requirements 


poly-clip 


if Hy Os 7S RE EH | eos 
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From Old Gert 


Quality creates confidence 


Guaranteed to increase the yield and quality of your meat and sausage 
products regardless of equipment or kind of meat used! 

Astounding achievement used all over the world now brings America finer 
meat products for the consumer, more sales and profits for the manufacturer. 





Every day 5000 tons of Meat Products are manufactured with “Glutamal” in Europ 


Never before available in the United States, Glutamal has been used through- 
out the world to insure greater yields, greater profits to meat and sausage 
manufacturers, offer greater dollar value to consumers. Now, Glutamal is 
yours to use right here in America. Write now for complete information on 
how Glutamal can help you achieve a better product at lower cost with 
more ultimate profits! 


Distributed by Milwaukee Spice Mills Milwaukee 7, Wisconsin 
STEMMLER - COLOGNE -: PARIS - NEW YORK 
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Bunn Tying Machine, one of two in this plant, 
makes short, pleasant work of tying rolled roasts. 


PACKERS EVERYWHERE PROVE: 
Tying meat by hand is 
old-fashioned and costly 


In packing and processing plants 
across the country, where Bunn 
Machines have modernized meat 
and poultry tying, managers report: 
“Wrapping time cut 60%’’ .. . “Frees 
two men for more important work”... 
“Saves hundreds of dollars a week” 
... “Tying time for 10-tie rolled roast 
cut from 4!5 minutes to less than 30 
seconds .. . “‘We get a neater, tighter, 
more uniform tie than ever before—bet- 
ter appearance and customer appeal.’’* 
Anything you now tie by hand— 
hams, slabs, poultry, rolled or boxed 
meats of any kind—can be tied 


better, cheaper and up to 10 times 
faster on the Bunn machine especial- 
ly designed for this job. Size or shape 
makes no difference. The machine 
adjusts automatically and ties a slip- 
proof knot that stays put. Easily 
operated by anyone and virtually 
maintenance free. 

The relatively low initial cost is 
quickly covered by savings. And if 
you do even a moderate amount of 
hand-tying, you’re really paying for 
a Bunn machine without having its 
many advantages. 

* Identifications on request 


PACKAGE 
TYING 
MACHINES 
Since 1907 


B. H. BUNN CO., 7605 Vincennes Ave., Dept. NP-110 Chicago 20, Ill. 
Export Department: 10406 South Western Ave., Chicago 43, Ill. 


MAIL COUPON NOW FOR MORE FACTS 


GET THE 
WHOLE STORY 
Send today for 

this fact-packed 
booklet, which 
illustrates the 

many advantages Name. 


B. H. BUNN CO.., Dept. NP-110 
7605 Vincennes Ave., Chicago 20, Ill. 


(] Please send me a copy of your free booklet. 
[] Please have a Bunn Tying Engineer contact me. 





of Bunn Tying 


Machines. Company 





Or let a Bunn 


Tying Engineer Addre 





show you. 
No obligation. 





City. 








HOT or COLD 


At 


STANDARD 
IN THE 
MEAT 
INDUSTRY 


une z av 


CHECK 
THESE 
OUTSTANDING 
FEATURES 


1. Modern design 


2. Special ever-bright alumi- 
num alloy 


3. Easily cleaned 


4. Self contained unit, easily 
installed 


5. Ever-lasting 


6. Stainless steel bow]— 
optional 


- Removable P-trap for use 
in areas where floor trap is 
required 


. High spray head and soap 
dispenser with each unit 


. Knife, cleaver sterilizer and 
drinking fountain optional 
extras , 


. Designed especially for’ 
meat processing plants 


Manufacturers of 
Meat Industry Products 


LeFIELL mvc. com 


13700 Firestone Blvd. Santa Fe Springs, Calif. 


UNiversity 8-6701 





THE NATIONAL PROVISIONER, NOVEMBER 12, 1960 














Ye. 
F 
™ e 
om. 
a —_" 
— 
o ae ean he 
xm T- % 
fe ™ 
- Yeas 
See. 
a 
— te 
. & 
“ 
- 
tod 
: , F aa 
, } 
~," GO 
— se 
* 
ex’ * 
; ea 





i- 


sily 


use 
D is 


joap 


and 
0 nal 


for | 


C0. ® 


, Calif. 





FOR THE STORY BEHIND THESE PROFIT PACKAGES — TURN THE PAGE 






















Hormel carries brand identity right to the consumer 









_.. by pre-packaging new Buffet Hams in CRYOVAC! 


There are two brand new additions to the 
famous Hormel family of hams . . . lean, delicious, 
deluxe boneless Half and Quarter Buffet Hams... 
and both are pre-packaged for brand identification 
and quality protection in CRYOVAC bags. 

Hormel’s Chairman of the Board recently 
said to stockholders: “It is our problem to make meats 
attractive. Along with the attractiveness must come 
uniformity and quality . . . above all, a meritoriousness 


of product that gets it onto the store shelves and into 
the homes of consumers.”” CRYOVAC pre-packaging 
protects the quality and weight of these fine Hormel 
Hams, gives long color retention and shelf life, gives 
the retailer a beautiful package that makes a hand- 
some display. CRYOVAC helps Hormel provide 
the finest hams, pre-cut into convenient sizes that 
housewives like to buy, and carries the Hormel name 
right into the home. 















































George A. Hormel & 
Co., Austin, Minn. 





















































Starting with the world’s finest hams, butchers 
remove the shank, leaving only the most desir- 
able portion. 


=" 






























The star fat is removed so the product will be 
lean throughout. Then the hams are smoked, 
cooked, and cut into quarters and halves. 








Each portion is put into a CRYOVAC bag, and 
the bag is vacuumized and sealed. At this point 
a colorful label is affixed. 


The eye-appealing 
package that the con- 
sumer buys... tasty 
package for the con- 
sumer. Profit 
Package for both the 
packer and retailer. 


The colorful package then is conveyed through a hot water tunnel, where 
the CRYOVAC shrinks to a second-shin fit protecting against dehydration. 

















Just mail this coupon now to Cryovac 

c/o K & E, Box NP-2 

334 Boylston Street, Boston 16, Massachusetts 
We'll send you all the facts about Hormel... and 
about hams in Cryovac! 


GET THE FACTS... GET GREATER PROFITS be. 








w. rR. GRACE « co. 


CRYOVAC DIVISION 
CAMBRIDGE 40, MASS. 
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IN CANADA: 2365 DIXIE RD., PORT CRE DIT, ONTARIO Company Name 










ho other casing SO ACCURATE! no other casing SO FAST! 
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| CASINGS 
1. ACCURATE Precision NoJax casings for 
WEIGHT CONTROL greatest uniformity, 
most accurate make-weight, 
fastest peeling. 
and 
point x MOR E 
FINISHED PRODUCT 
ling 
= 
_ 
the 4. LOWER 
: PRODUCTION 
COSTS Compare! Prove these qualities at the stuffing horn 
where performance counts. Ask your VISKING represent- 
ative for a production demonstration. 
yao 


FOOD CASINGS 


VISKING COMPANY opwision or etm CORPORATION 
6733 West 65th Street, Chicago 38, Illinois 


In Canada: VISKING DIVISION, UNION CARBIDE CANADA 
LIMITED, Lindsay, Ontario 


VISKING, NOJAX and UNION CARBIDE are trademarks of 
Union Carbide Corporation. 
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THE EVOLUTION OF 14 CURES... 








to meet your every requirement 


Fifty years ago the curing standard for the 
meat industry was Heller’s Freeze-Em Pickle 
process. And today, those who still produce the 
finest, old fashioned, country cured hams, con- 
tinue to use Heller’s ‘‘'Freeze-Em Pickle.’’ 

As time marched on, the industry demanded 
a faster cure so as to operate with a reduced 
inventory. To meet this demand Heller pro- 
duced its now famous ‘*Quick Action Pickle.’’ 
This cure contains salt, dextrose, sodium ni- 
trite, and sodium nitrate—plus potassium 
nitrate (saltpetre) which makes it different 
from most other cures. 

For those who needed a fast cure, omitting 
potassium nitrate, Heller formulated ‘*Schnell 
Salz’’— the same as Quick Action Pickle, except 
that the saltpetre was eliminated. It is a mod- 


ern cure, proportioned and sized so as to fully 


utilize each ingredient in minimum time. 
Again the meat industry wanted curing time 

reduced . .. to 24 hours. So Heller produced 

**“Ultra High Speed Cure,’’ providing for the 

sont packer maximum color fixation in a single 
ay. 


Now with curing time reduced to 24 hours... 
Heller was asked to help improve the holding 
quality of color in ham and bacon. After inten- 
sive research and study, the packing industry 
was offered a new (patented) curing formula 
containing calcium lactate and lactic acid— 
added to a balanced blend of salt, sugar, sodium 
nitrite and sodium nitrate. 

This new product was named Heller’s ‘tLac- 
tate Cure’’—the only formula to provide the 
quality that permits hams and bacon to cure in 
fastest time and retain richer red color—longer. 

For the locker plant and small sausage kitch- 
en operator that wants to avoid storing large 
quantities of different ingredients, or the time 
required to carefully weigh and mix curing com- 
pounds with salt and sugar. . . Heller developed 
two complete cures. Heller’s ‘‘Custom Cure,”’’ 
long famed for producing rich red, lasting color 
and pleasing flavor, is complete—nothing to 
add, weigh or mix—a cure adaptable to every 
type of meat product. And Heller’s ‘‘Southern 
Brown Sugar Cure’’ which imparts the added 
mouth watering taste and aroma of brown 


THE NATIONAL PROVISIONER, NOVEMBER 12, 1960 





ct 


sugar—also a complete cure with nothing to 
add, weigh or mix. 

A more recent development in bacon cures 
came about with the introduction of sodium 
cyclamate to replace sugar. Now, bacon cured 
with Heller’s **Single Strength’’ and ‘‘Dou- 
ble Strength Cure with Sodium Cyclamate’”’ 
offers these advantages: cooks to a golden brown 
with a clean sweet flavor, resists burning or 
charring, leaves pan clean, leaves cleaner fats. 

Shortly after sodium cyclamate was devel- 
oped for use in bacon cure, saccharin as a sub- 
stitute for sugar proved to have the same 
advantages as those derived from sodium cycla- 
mate with the added feature of being much 
more economical. As a result, Heller’s ‘*Single 
Strength Cure with Saccharin”’ was created 
to meet all of the requirements of a cyclamate 
cure ... and at a lower cost. 

For specific requirements, Heller has formu- 
lated many specialty cures: Heller’s ‘‘Ascor- 
bate Cure,’’ particularly for corned beef, pro- 
ducing a genuine corned beef flavor and a beau- 
tiful cherry red color throughout, even in the 
surface exposed to the air; Heller’s ‘‘Bacon 
Cure,’’ most effective in machine pumping— 
and complete, with nothing to add; Heller’s 
**~DeLuxe Cure,”’ as the name implies, a fancy 
cure containing monosodium glutamate for use 
in fancy cured meats—and for curing turkey 
and other poultry before smoking; Heller’s 
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"Double Strength Cure’’ for low cost of 
curing ingredients—a balanced cure requiring 
only half the quantity—a reduction in cure cost 
up to 40%. 

All Heller Cures are Microsized—an ex- 
clusive Heller process that assures complete, 
faster solubility—no film, suspended matter or 
sediment ... and a quality guaranteed by crit- 
ical laboratory controls that produce uniform, 
predictable results. 

If you would like to improve the quality of 
your cured meats... let us suggest the cure to 
do the best job for you. Ask for free usable 
samples of these superior cures. 


B. HELLER 
& 
COMPANY 


PURITY . INTEGRITY - UNIFORMITY 


3925 s. CALUMET AVE. 
CHICAGO 15, ILL. 
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Features continuo 
and Dependable peeling 
skinless wieners 


LING 
PMACHINE 





Requires only Completely Self 

2’ x 6’ of Floor Contained 

Space 

Utilizes Unskilled + adit 
Personnel 


Accommodates Automatically Adjusts to 
31/2” to 7” Lengths 

ri Simple and Compact 
Peels 5/,” to 1” pre omp' 
Blameters Construction 


Peels 4500 5” Only One Operator for 
Links Per Hour 2 Machines 


OVER 1800 
MACHINES 
IN DAILY 
OPERATION 





LINKER MACHINES, INC... xsmsme nico 


TILT-TOP SERVICE TRUCK FOR TY LINKER 
39 DIVISION ST. NEWARK 2, N. J. TY CASING SIZER 5 


Saving the Meat Industry 40,000,000 Man-Hours Annually 


Distributor and Service Organisation fer Europe, Great Britain and North Africa : 
SEFFELAAR & LOOYEN, 90 Waldeck Pyrmontkade, The Hague, Holland. Telephone 392268. : 
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‘*CLEAN-LINE" 
Your SAUSAGE ROOM 





moomnaanes GF lene 6 Co 


No. 359X 
Stainless Steel 
Dump Bottom 
Sausage Bucket 








Sausage room production can be increased as much as 20% with 

St. John ‘'Clean-Lining."’ Simultaneously, labor costs for operation 
and maintenance can be decreased. 

Controlled chopper charging and overhead loading of the 

stuffer are the ‘‘key"’ to uninterrupted production. 

_ Minimum man-power is required. 

aximum sanitation is achieved. Limited space and other prob- 

is have been solved with variation of the schematic diagram 


dbove. 


Whether your sausage room can use standard St. John equipment 
or needs special modifications to meet your particular requirements, 
our Engineering Service is available to you without obligation. 
(Remember, too, that because St. John Equipment is built to last, 
it outwears ordinary types by as much as 3 times.) 


ettttt"“S any 
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for 





a ere On. Emr. am Om © Stainless’ 





SH00 S&S DAMEN AVE CHICAGO it, ILLINOIS 
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Harold Curtis (below) of Pierce Packing Co. 
and Jack Walters, cooler superintendent, 
like what they see as they inspect 

choice MOREA beef with narrow rind 

and good rib-eye marbling. 


Packer-feeder gets better marbled meat 


“Last year we fed about 12,000 head 
of cattle on the Morea feed pro- 
gram,” says Harold Curtis, Feedlot 
and Livestock Manager of the Pierce 
Packing Company, Billings, Mon- 
tana. “We like the program so much 
we are continuing it regularly. We 
have up to 4,000 cattle in our feedlots 
at a time—all on Morea liquid feed. 


“Our cattle are yielding better,”’ adds 
Mr. Curtis. “They dress out with a 
2 per cent greater yield on the aver- 
age. This means that each carcass is 
worth about $8 more on the hook. 


Morea is a registered trade-mark of 
Feed Service Corporation. 


“These cattle produced on the MoREA 
feed program are solidly fleshed and 
weigh 50 pounds more than they 
appear to on the hoof. We get more 
marbling in the meat in a smaller 
number of days on feed. This is a big 
factor in achieving a choice grade. 
Our heavier cattle on this liquid feed 
program also have less waste cover 
fat. Retailers report the meat tastes 
better and is more tender.” 
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THE BIG NEWS among packers and feed- 
ers today is the quality, flavor and good 
retail sales of meat from cattle and 
lambs produced on the MOREA feed pro- 
gram. If you have your own feedlot or 
have animals custom-fed for you, look 
into the benefits of MOREA supplement. 
Contact us for the name of your nearest 
mixer-distributor if you want to use this 
new product or to locate cattle and lambs 
fed on the MOREA supplement program. 


Feed Service Corporation 
Crete, Nebraska 


U. S. Industrial Chemicals Co. 
99 Park Ave., New York 16, N. Y. 
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BOILED HAM MOLDS 


: and EQUIPMENT 
Ducrearse Skiciug Yield 25h 














Mepaco Ham Former is designed 
to give the user full benefit of exciu- 
sive features in Mepaco Ham Molds. 





















Mepaco No. 120 Pneumatic Ham 
Mold Unloader is for a large volume, 
high speed operation. 





Mepaco’s exclusive spring 
tension lid occupies no space 
inside the mold when it is 
loaded; therefore, the entire 
capacity of the mold may be 
filled with ham. 





\\ experience, packers using equipment illus- 
trated on this page have increased the slicing yield of 
pullman-type hams as much as 25%; and this is only 


one of the exclusive features of Mepaco ham molding 











: equipment. 
“ik 
The Mepaco mold will handle two or three small 
1 hams; or one large ham up to 22 Ibs. green weight; or 
any size ham plus filling the mold to capacity with extra 
€ pieces. The pullman-type ham you get is almost twice 
eed- 
jood L as long, which saves labor, handling and end pieces. 
and The ends are square and require no trimming. Due to 
pro- 
ot or Mepaco's exclusive escape vents, the ham has a smooth 
oa é Mepaco Ham Mold 
si finish . . . never wet or never ragged. With Mepaco Sieamn Cooking Rack 
sate ‘ 0 Mepaco No. 114 Mold travels by overhead rail 
arest equipment, you can produce a pullman-type ham 3% Cover Press is for pneu- to and from the cooker. 
this it ae ” P matically applying Uniform spacing results 
x x 3%"; 4” x 4”; 42” x 4%”; or the popular new spring tension covers to in proper steam circula- 
vem: woe” Viv Mepaco pre-slicing tion and reduced cook- 
jram. size 3%” x 612”. molds of all sizes. ing time. 
>. 
Y. 
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ey: STUFFERS 


NEW SAFETY NEW ECONOMY 


Patented Safety Features include . . . lid can- Modern Flat-Top design permits complete ejec- 
not be closed while fingers are exposed . . . tion of meat from cylinder. Vacuum-assisted 
stuffer cannot be opened while piston is sub- piston speeds refill cycle for increased volume 
ject to working pressure. and profit-potential. 





, Stainless-alloy Micro-Set Val 


easily disassembled for fast and thorough clean- 
PROFIT-MAKING FEATURES 


ing. Another BOSS Exclusive! 





Available in 100 to 600 Ib. capacities. 
Vv 

On 300-400-500-600 pound sizes, lid 

and yoke swing on ball bearings for ease 

of opening and closing. 


Lid is centered automatically when yoke 
is swung to ‘closed’’ position. 


Vv 
Rubber packed, semi-steel lid -fits fhush 
into safety ring for complete emptying of 
cylinder. 

Vv 


Yoke is electrically refined cast steel, and 
is equipped with spring actuated centering 
pin for perfect lid alignment. 


Vv 
Coarse pitch, double lead screw for rapid 
operation of lid. 





Vv 
Cylinder of heavy nickel bearing semi- 
steel is machined and polished inside for 
efficiency and cleanliness. 

Vv 
Flat top, floating piston has air-tight 
packing. Piston and packing easily ad- 
justed without removal of piston from 
cylinder. Pisten fits flush against lid and 
safety ring for complete ejection of meat. 


Vv 
Right or left air intake (except 100 Ibs. 
size which has one air intake only). 


Vv 
Globe valve and syphon create vacuum 
beneath piston for quick return. 


Silencer for air exhaust. 


Vv 
Patented, stainless alloy Micro-Set Stuffer 
Valve is leak proof, non-binding and 
easily disassembled for cleaning. 


Two stuffer cocks on all but 100 Ibs. size. 


v For complete 
Two sets of stainless stuffer tubes with 3 ° 

each stuffer (except 100 Ibs. size, which specifications 
is equipped with one set). write for new 


Vv 
Zerk grease fittings throughout. FREE catalog. 





THE Cnetunale wiurirs SUPPLY COMPANY ee 
CINCINNATI 16, OHIO 
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juicier, more succulent cured meats with cuRAFOS Formula 11-2 


Illustration shows actual amount of juice and fat lost in baking. Tests show more than half of juice retained when ham is cured with CURAFOS. 


FORMULA 11-2 CURAFOS re- 
duces the loss of natural juices and 
retains the water soluble minerals 
and vitamins normally lost from 
the meat. 

Fast solution . . . FORMULA 
11-2 CURAFOS dissolves quickly 
with only a little air or mechanical 
agitation. Uniformity in prepara- 
tion is assured without waste of 


time. Every batch of pickle will 
have the desired amount of Curafos 
in a clear, stable solution. 
Formula 11-2 will not cake or 
harden in the mixing tank, even if 
it is allowed to stand. And its high 
stability eliminates settling out in 
the lines or pickle tank. Deposits 
that clog automatic pumping ma- 
chines will not form with 11-2. In 


fact, its use will gradually clean out 
old deposits. 

For full information on this im- 
proved product for all cured meats, 
write or phone: 


CA LG Oo i COMPANY 


HAGAN BUILDING, PITTSBURGH 30, PA. 


DIVISION OF HAGAN CHEMICALS & CONTROLS, INC. 
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If you’re packaging lard... 


you'll want to know about the new 
LIGHTWEIGHT 
LARD-LINER 


Lard-Pak 


Features of the new Lard-Pak 


> Excellent greaseproof protection 
> Clean, high-white color 
> Excellent opacity p> Low cost 
» Anti-crawl treated 
Try Ripco’s new 27 lb. lightweight Lard-Pak for your lard packaging... 
specially designed for one-pound lard carton liners. You'll be agreeably 


surprised by the handling, appearance, and protection of this new grease- 














It Costs You 


MONEY 


to buy or sell without 
accurate knowledge 
of markets. 


The DAILY MARKET AND 
NEWS SERVICE, known 
throughout the meat industry 
as "The Yellow Sheet”, is an 
accurate, comprehensive, de- 
pendable report on going 
prices for most every type of 
meat and by-product. 


Almost every important 
producer and packer uses 
“The Yellow Sheet” as a 
guide in selling. Wholesalers 
and large buyers use it as a 
guide in making purchases. 
Subscribers tell us “it pays 
for itself over and over” by 
the extra profit or savings 
they make by being properly 
informed. 


Just your name and ad- 
dress will bring you a 10 
day free trial subscription to 
“The Yellow Sheet,” so you 
can try it “on the job” and 
convince yourself. If it does 
not fill a need for you, you 
pay nothing. Here’s a “no- 
cost’’ way to find out how to 
save money. 























proof paper. Just drop us a line, or send the coupon below and we will send SEND YOUR NAME IST CA 
you a sample of Lard-Pak for your inspection. AND ADDRESS TODAY! 
9 OO OO “\ DAILY MARKET 
i” « Rhinelander Paper Company l 
3 . Rhinelander, Wisconsin AND NEWS SERVICE | anes 
« Gentl 4 wu 7) 
*. - Please send trial sample of Lightweight ! The Yellow Sheet 
“aauee Lard-Pak. 1 
Name 15 West Huron Street 
RHINELANDER Title Chicago 10, Illinois 
PAPER COMPANY Firm 1 
Rhinelander, Wisconsin Street fireaitectite ea tie : 
Division of St Regis Paper Company City wa tee H 
ey 
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FIFTY YEARS AGO Fredrick B. Cooper started business at the old Produce 
Exchange in New York City. He originated the first shipments of live 
hogs into this area for local pork processors. 





OVER THE YEARS WE HAVE SOLD MANY MILLIONS OF POUNDS OF 
DRESSED HOGS, LOCALLY AND FOR EXPORT. 


TODAY we solicit representation on an exclusive basis. We offer you a 
completely finished service all the way through. Many firms commission us 
to act as their branch house in the Metropolitan New York area. 





Through inspection, we protect both the buyer’s and seller’s interests. 
If trouble should arise, we are right here on the spot to solve it for you in 
a friendly manner for all concerned. 


OUR STAFF OF 25 QUALIFIED MEMBERS, SPECIALISTS IN THEIR RESPECTIVE 
FIELDS, IS READY AT ALL TIMES TO WORK FOR YOU. 


We do a big Lard, Tallow and Grease business, and our excellent Canned 
Meat Division handles many brands of imported and domestic meats. 








FIRST WITH THE 


AS EASY AS BEST AT THE RIGHT 


Cost 


jst CALL OR WRITE FOR FURTHER INFORMATION 


FREDRICK B. COOPER CO., INC. 








NEW YORK NEW JERSEY 
25 Broadway, N.Y. 4, N.Y. 95 River St., Hoboken, N.J. 
CHICAGO PHONE 
Phone: Oldfield 9-0081 
Phone: WHitehall 3-8280 ENterprise 4911 
Teletype: N.Y. 1-2147 Newark 


| bi N.Y. 1-2195 Phone: Mitchell 2-6444 
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Which Fibrous Casing Gives 





Maximum Color Uniformity? 






ANOTHER 
BLUE RIBBON 
SUPERLATIVE 









Tee-Pak, Inc. 


Tee-Pak of Canada, Ltd. 


You’re right if you say Tee-Pak Fibrous! Survey shows 
Tee-Pak Fibrous is best for matching color shade specified 
and for consistently maintaining it from shipment to 
shipment! You get uniform appearance for your products 
... an important assist in your quality control 

program. Call your Tee-Pak Man! 


Who's the largest exclusive 
meat casing manufacturer? 


Tee-Pak, Inc., a multi-plant producer, is the largest 
corporation in the world devoted exclusively to the 
manufacture of meat casings. Casings are Tee-Pak’s 
business! Satisfying your casing requirements is 
Tee-Pak’s aim! 


em 





Chicago e San Francisco 


Tee-Pak International Co., Ltd. 
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The Returns Are In 


AFTER the shouting, exultation and lam- 
entation that accompany the choice of an 
elective official die down, we always get a 
little bit of an uneasy feeling that many 
voters actually have chosen a_ scapegoat 
upon whom they hope to load some of their 
own burdens of insecurity and citizenship 
responsibility for a period of two, four or six 
years. ’ 

Our government has its three branches— 
executive, legislative and judicial—and the 
powers of these are supposed to check and 
balance each other. Periodically the people 
through their electoral direction are sup- 
posed to shape the course to be followed by 
two of these branches and, if Mr. Dooley 
was right in his observation that the Su- 
preme Court follows the election returns, 
affect the decisions of the third. 

We suggest that the all-powerful yet 
physically impotent fourth branch—the 
people—should express its will continuously 
rather than biennially or quadrennially. 
Getting back to normalcy is fine, but we do 
not believe that political interest and action, 
or favorable and unfavorable election re- 
turns, should be swept under the rug until 
the next soap-box season comes along. 

The interest of businessmen in politics— 
and that’s government—ebbs and flows with 
the proximity of elections. If the profit and 
loss statement is good: “That’s fine, and now 
we can forget it.” If the P & L is bad: “That’s 
terrible, so let’s forget it.” 

That is the way we hope meat packers 
do not run their own businesses. The 1960 
returns are already in for a good many firms 
in the industry, although, lacking the aid of 
election computers, it will be some weeks 
before they are tabulated in the annual re- 
ports. However, there some indications that 
results for 1960 may have slipped from the 
relatively favorable showing made in 1959. 

Good or bad, we hope that these returns, 
as well as those from the election of Novem- 
ber, 1960, will not be filed and forgotten, 
but will form part of the basis for continuing 
thought and effective action in 1961, 1962, 
1963 and 1964. 





News and Views 





A New Orleans inspection ordinance providing for municipal 


inspection, at packer expense, of meat and meat products 
shipped into that city has been challenged by a federally in- 
spected packer in a suit filed in U. S. District Court in New 
Orleans. The plaintiff, Dubuque Packing Co., Dubuque, Ia., 
seeks an injunction to restrain enforcement of the ordinance 
and the collection of inspection fees, which the firm describes 
as “economic tribute.” Defendants are the city of New Or- 
leans; Mayor deLesseps S. Morrison; Dr. W. P. Gardiner, city 
health director, and Charles Miramon, city director of public 
health sanitation. 

The suit says that the ordinance has been in effect since 
1899, predating the federal law under which all meat shipped 
interstate is inspected by the U. S. Department of Agricul- 
ure. The ordinance was not enforced in regard to federally 
inspected meat for many years prior to 1958, the suit contends, 
but late in 1958 or early in 1959 Gardiner and Miramon made 
inspection fee claims against federally inspected meat shipped 
into New Orleans, regardless of whether city inspections ac- 
tually were made. Dubuque Packing Co. has resisted the 
claims for “phantom inspections” although a number of com- 
petitors have acquiesced, the company says. The city health 
department, through Miramon, allegedly is claiming fees of 
$250 a month since January 1, 1959, from the Dubuque firm 
and has threatened criminal action against the company if 
the fees are not paid. The plaintiff says that its principal New 
Orleans outlet, Schwegmann Brothers Giant Super Markets, 
filed suit against the city in the same connection in civil dis- 
trict court but the city raised many extraneous issues and 
has rejected adjudication of the issues in that court. 


Inviolability Of Census returns was upheld, in effect, by the 


U. S. Supreme Court this week. The High Court refused to 
review the decision of the U. S. Court of Appeals for the 
Seventh Circuit, Chicago, that company copies of Census of 
Manufactures returns have the same immunity to subpoena 
as the returns in the possession of the Census Bureau. The 
Federal Trade Commission had sought to subpoena such 
copies from Beatrice Food Co., Chicago, for use in investiga- 
tion of mergers in the dairy industry. FTC attorneys have 
indicated that, as an alternative, they may copy the questions 
contained in the Census form and demand answers. 


Only A Few days remain for interested parties to go on record 


in regard to the federal meat inspection requirement that the 
weight of smoked ham and other smoked meats shall not 
exceed green weight. November 19 is the deadline for sub- 
mitting written comments and supporting information to the 
Meat Inspection Division, Agricultural Research Service, U. S. 
Department of Agriculture, Washington 25, D. C. The divi- 
sion’s review of the smoked-to-green ratio requirement has 
drawn a very broad response, Dr. C. H. Pals, MID director, 
told the NP this week. He emphasized that the MID is eager 
to obtain the best thinking about the validity of the require- 
ment from the standpoint of consumer protection and current 
production and marketing practices. 


Packer Views on beef grading standards will be presented at 


the November 14-15 industry-wide conference by George 
M. Lewis, vice president of the American Meat Institute; 
Lester Bookey, Bookey Packing Co., Des Moines, co-chair- 
man of the beef and hides committee of the National Inde- 
pendent Meat Packers Association, and E. Floyd Forbes, 
president and general manager of the Western States Meat 
Packers Association. Joseph F. Madine, George Schaefer & 
Sons, Inc., New York City, will represent the National As- 
sociation of Hotel and Restaurant Meat Purveyors. The con- 
ference will be in the Aladdin Hotel, Kansas City, Mo. 
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LTHOUGH convening in a resort environment— 

the Phoenix Biltmore Hotel of Phoenix, Ariz.— 

members of the National Association of Hotel and 
Restaurant Meat Purveyrs spent the work-packed period 
of October 24 to 28 in discussing some of the problems 
in their specialized field, learning some of the answers 
and listening to speakers who told them of promising 
research and operating developments. 

Benjamin Finn of Benjamin Finn, Inc., Boston, was 
elected president of the association. Joseph F. Madine, 
George Schaefer & Sons, Inc., New York City, the for- 
mer president, was named chairman of the board. 
Other newly-elected officers are: first vice president, 


SOME OF THE SPEAKERS: 
1. Greg. Pietraszek of the Provisioner described simple 
controls for improving delivery fleet performance. 
’ 2. Clarence Becker, Becker Meat & Provision Co., chaired 
the popular bull session. 
3. C. V. Olmstead, Armour and Company, outlined his 
company's long-range cattle improvement program. 
4. Costing for buying and selling decisions was described 
by K. A. Lifson, Lifson, Wilson, Ferguson and Winick, Inc. 
5. The need for knowing costs in meat fabrication was 
stressed by Donald E. Patman, Urban N. Patman, Inc. 
6. Lee D. Sinclair, acting deputy director, USDA Packers 
and Stockyards Division, discussed coverage of the act. 
7. Findings of methods study made in purveyor plants by 
USDA were told by George E. Turner of the ARS. 
8. Wes Boldt, Townsend Engineering Co., described ad- 
vantages of fleshing machinery in purveyor operations. 
9. Dr. Louis Sair, The Griffith Laboratories, Inc., told how 
pH. affects moisture retention in meat muscle. 
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Their Business Toward Better Service and Meat 
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Howard H. Hess, Will Docter Meat Co., St. Louis; sec- 
ond vice president, Sam S. Stein, Grill Meats, Inc., 
Sandusky, O.; third vice president, J. Lawrence Cain, 
Thompson-Cain Meat Co., Detroit, and treasurer, 
George Shenson, H. Shenson Meat Co., San Francisco. 
Harry L. Rudnick of Chicago was re-elected as secre- 
tary of the association. 

Hall of fame awards to past presidents were made 
by Melvin Salomon, Allen Brothers Inc., to Bernard 
Pollack, Stock Yards Packing Co., the association’s 
12th president, and by Reggie Jensen, Bridgford Meat 
Co., to Hy J. Tanenbaum, American Provision Co., the 
association’s 13th president. 

The association’s achievement award was presented 
by Clarence Becker, Becker Meat & Provision Co., 
Milwaukee, to Sam Stein, Grill Meats, Inc. The award 
was made to Stein for the establishment of the spring 
workshop conference. 

The Angus Award, which recognizes outstanding 
work on behalf of the association, was made by Urban 
Patman, Urban N. Patman, Inc., to George Crean, 
George Crean Provision Co., Buffalo. 

In the symposium on “Production, Packaging and 
Selling,” Jack Ottman of Ottman and Co., New York, 
discussed production; Ellard Pfaelzer, jr., Pfaelzer 
Brothers, Inc., Chicago, spoke on packaging, and Ed- 
win Williams of Williams Meat Co., Kansas City, de- 
scribed some of the selling and promotional methods 
which are employed by his organization. 

PRODUCTION: Since the cost of meat constitutes 
the largest expense factor in the finished goods figure, 
production scheduling at Ottman’s is geared to the mar- 


CHEFS prepare charcoal-broiled steaks at the cookout. 
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ket price of material. The firm fabricates frozen por- 
tion-controlled meats and has high and low inventory 
levels for each product and size. If, in the view of 
management, the price of a specific raw material is 
right, the item is purchased in sufficient quantity to 
build inventory to the high level. If the price is con- 
sidered sub-normal, the limit on inventory may be 
exceeded, but if the price is high, inventory is re- 
duced. If a price is abnormally high, inventory is re- 





duced to the point at which material must be bought 
in small lots to fill specific orders. 

Production schedules are prepared from one day to 
three weeks in advance, depending on material prices. 

Because of its high value, the quality of incoming 
meat is checked at the receiving dock, by the produc- 
tion foremen and by the meat cutters. Yields are con- 
trolled by trim and close supervision. If the material 
furnished by a vendor yields below standard, the sup- 
plier is notified. 

Production lines in the Ottman plant are laid out to 
eliminate double handling, backtracking and fatigue. 
Before any additional equipment is purchased, its pro- 
duction potential is compared with the maximum po- 
tential of existing equipment. This sometimes indicates 
the existing equipment can be set up to do the job 
with a minor rather than a major expenditure of the 
company’s capital. 

Management concentrates on eliminating gang wait- 
ing time. The work is divided to get the most out of the 
specialized skills of the employes. Butchers, for exam- 
ple, only do butcher work; the prepared boneless cuts 
are placed in Cryovac bags by other employes, moved 
to the blast freezer and then are removed for cutting 
into portions by semi-skilled workers. All packaging 
is performed by female employes. 

The firm endeavors to hold its price list steady for 
a three-month period, enabling a summer camp opera- 
tor or similar purchaser to figure his portion costs for 
the entire season. 

Ellard Pfaelzer described several of the packages 
his firm is using. The first is a die-cut, knocked-down, 
one-piece fluted corrugated carton used for orders 
weighing from 10 to 25 lbs. The face of the carton car- 
ries the brand name. Even though this box is more 
expensive than a telescopic carton, total packaging cost 
has been reduced because the box makeup crew has 
been cut in half and the butchers make and fill the 
cartons at their own stations. 
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If the meat is to be frozen, the carton is lined with 
polyethylene and the individual pieces are wrapped in 
cellophane. This practice provides excellent retention 
of fresh meat color in the frozen product. 

For 40- to 100-lb. packages the firm employs a fully 
telescopic A-flute corrugated carton. The box can be 
packed with product to the top along with dry ice. 

For its home freezer line the firm has shifted to a 
simple light blue carton with a white center band. 


OFFICERS of NAH&RMP for 
1960-61 are: Harry Rudnick, 
secretary; George Shenson of 
H. Shenson, treasurer; Howard 
Hess, Will Docter Meat Co., 
first vice president; George 
Madine, George Schaefer & 
Sons, Inc., chairman of the 
board; Benjamin Finn, Benja- 
min Finn, Inc., president; Sam 
Stein, Grill Meats, Inc., second 
vice president, and J. Law- 
rence Cain, Thompson-Cain 
Meat Co., third vice president. 


This carton holds about 5 lbs. and fits in the freezer 
section of a refrigerator. The meat is wrapped with a 
combination of cellophane and polyethylene and is over- 
wrapped with aluminum foil. 

SALES METHODS: Williams described some of the 
sales methods used by his organization. Three sales 
managers and Williams supervise the 13 Kansas City 
and 13 out-of-town salesmen. 

The Kansas City firm spends about $50,000 annually 
in trade magazine and association convention advertis- 
ing. Full color ads are used in some institutional pub- 
lications and the monthly price list has a full color 
cover on enamel stock. (A weekly sheet is issued cov- 
ering market changes and special promotions.) 

The “insurance rebuttal” is adopted in meeting a cus- 
tomer’s complaint that the Williams’ prices are too 
high; the customer is told that even if he pays as much 
as $1 extra on a $10 order of steaks from the Williams 
firm, he is insuring the satisfaction of his own patrons 
who pay about $100 in guest tabs for every $10 worth 
of meat that the restaurant buys. 
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The Williams company promotes a steak-a-month @#*% 


gift plan, the use of steaks for prizes and steaks as 
Christmas gifts. Last year the company sold about 10,- 
000 lbs. of steaks for Christmas gifts at $4 per pound. 
This price covered special advertising and packaging. 

To help build the organization’s image as a quality 
house, active support is given to the American Royal 
livestock show at Kansas City. Top-ranking beef ani- 
mals are purchased and this buying is exploited by 
means of timely publicity. 

In the symposium on “Controlling the Quality of 
Sales Volume,” moderated by Joseph McGinnis of 
Stark, Wetzel & Co., Indianapolis, first speaker Eric 
Heilbron of Heilbron, Sayell Associates, Inc., said that 
sales accounting should reveal how much of what went 
to whom. Analysis can be done with tabulating ma- 
chinery or more simply in smaller firms. 

Not only should the analysis show weekly tonnage 


THE NATIONAL PROVISIONER, NOVEMBER 12, 1960 


" 








and dollar sales by product and sales territory, but 
also should show to whom a salesman is selling and 


ion his results by kind of product. If possible, the weekly 
report should indicate the gross profit attained by 
rod product, territory and salesman. 
e } 


Basic sales policies, according to Heilbron, should be 
| realistic and attainable. Once decisions have been made 
> a on minimum orders, same-day delivery, cut-off time, 
nd. credit, price list adherence, etc., they should be en- 

forced consistently. 
. The paper prepared by Hugo Del Pero, Del Pero- 
Mondon Meat Co., Marysville, Cal., who died the week 
before the convention, was read by Tom Morton of 
H. Shenson Meat Co., San Francisco. Del Pero empha- 


a sized that excellence in appearance and low price are not 
_ f in themselves reasons for buying meat. The buying deci- 
ni d sion should always be made on the basis of the answer 
Co to the question: Can you move it at a profit once you 
pa have bought it? 

ge In today’s market, where large buyers purchase on 
s the specifications that even extend to ageing, it is impera- 
wie tive that the purveyor know his breakeven point. 

See The decision to buy whole carcasses or rough cuts 
otal should be made by the sales department. According to 
hanes Del Pero, buying, production scheduling and inventory 
Cain control should be carried out under the guidance of 
dent. the sales department which should furnish the buyer 


with a want list at the beginning of the week. This list 
should include the items needed and the prices the firm 
can afford to pay. When the sales department does the 
buying there is no excuse for being in a “long” position. 

In his comments, McGinnis noted that salesmanship is 
eezer a creative profession which may be aided by account- 
ing machinery, but never will be dominated by it. 
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kaging WAYS of giving better and more profitable service to 

quality various kinds of purveyor customers were described by: 

1 Royal I. Stanley Feldman, Rueckert Meat Co., St. Louis, hos- 

ef ani- pitals and institutions. 

ited by : J. Lawrence Cain, Thompson-Cain Meat Co., Detroit, 
clubs. 

ality of 3. E. W. McGrath, Cross Bros., Philadelphia, railroads 

nnis of and airlines. 

er Eric 4. Peter Petersen, Petersen-Owens, Inc., New York, 

aid that gee itcomships. 

at went %) 5. Albert Levie, Elgee Meat Co., Los Angeles, hotels and 

ng ma- restaurants. 


6. Murry Mendelson, Murry'’s Meats, Alexandria, Va., 
spoke on better service through use of driver-salesmen. 
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LEFT: Harry Rudnick, secretary, NAH&RMP, accepts for 
Bernard Pollack of Stock Yards Packing Co., past presi- 
dent of the association, the award made by Melvin Salo- 
mon, Allen Brothers, Inc. RIGHT: Hy Tanenbaum, Ameri- 
can Provision Co., Los Angeles, a past president, receives 
award from Reggie Jensen of Bridgford Meat Co. 


People who have personality, drive and intelligence 
make good salesmen if they are trained properly. 
People who are sensitive should not be hired for this 
kind of work since they cannot bounce back from the 
rebuffs encountered in selling. The good sales manager 
has to recruit, train and retrain his force and cannot 
handle more than six people unless he is a general sales 
manager with functions which are largely administra- 
tive. McGinnis declared that an effective sales man- 
ager makes calls with his men. 

Salesmen should be taught to think in terms of their 
customer lists because some organizations, such as clubs, 
ported recently that a large account was thinking of 
transferring from fresh to frozen items and wanted to 
know what he should do. McGinnis told his man to 
help the account make the conversion lest some other 
salesman show the customer how to cut costs with 
frozen portion-controlled meat. 

Purveyor salesmen should be taught to balance their 
customer lists because some organizations, such as clubs, 
buy in smaller volume during the cold winter months. 

In the symposium, “Better Service at a Profit,” sev- 
eral speakers told how the meat purveyor can increase 
sales to different sections of his market. 

SWITCH TO FROZEN: The shift from advance and 
phone sale of fresh cuts (with separate delivery) to a 
driver-salesman setup in which each truck handles a 
line of frozen portion-controlled items, was described 
by Murray Mendelson, Murry’s Meats, Alexandria, Va. 

The firm found that the job of processing, loading and 
delivering up to 600 orders on a Friday morning had 
reached the point of diminishing returns and, therefore, 
decided to explore the possibilities of using driver- 
salesmen to handle a frozen portion line. 

Two test routes were established, one being in the 
Washington metropolitan area which had been sold by 
phone, and the other being a suburban route which had 
been served by an advance salesman. 

The new system took hold and now almost all the 
firm’s production is in frozen portion form and delivered 
by a fleet of 24° F. refrigerated trucks. 

Customers benefit in several ways from the system: 
1) Certain customers, such as schools, can take delivery 
on a specific day and hour; 2) The customer can ex- 
amine new products before buying; 3) The customer 
gains from the personal interest of the salesman, who is 
on commission; 4) Product is available immediately, 
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and 5) The customer enjoys relatively stable prices 
which are not subject to temporary shifts in the market. 

The company gains through better movement of prof- 
itable merchandise, the avoidance of rush processing 
and loading and through the economies associated with 
scheduled production. 

Adoption of the system has made it necessary for the 
firm to expand inventory, increase the office staff from 
five to 12 to audit sales tickets and to install punch card 
inventory control to prevent leakage. 

HOSPITALS: Hospitals and institutions are among 
the hardest customers to acquire, according to Stanley 
Feldman, Rueckert Meat Co., St. Louis, but they are 
worth extra effort since they generally develop into 
steady buyers. 

Government institutions and programs are profitable 
markets provided the purveyor knows his costs in 
terms of the specifications and can make an intelligent 
bid for the business. 

Feldman then commented on results of a question- 
naire sent to hospitals in his area. Most reported that 
they had their own specifications for buying meat, al- 
though several used the USDA standards. Some permit 
deviation from the specifications; others do not. All 
have set times for buying and it is as important to learn 
these schedules as it is to know the buyers’ names. 

Hospitals change their suppliers when they feel they 
can get better quality or service. The function of pur- 
chasing is handled differently in various institutions, 
but the salesman should know staff members concerned 
with meat preparation, including the dietitian, chef, but- 
cher and purchasing agent. 

While hospitals recognize that portion control items 
are convenient, most do not use them since they have 
butchers and are not budgeted to purchase these higher- 
priced meats. This situation represents a merchandising 
challenge to the purveying industry, Feldman declared. 

The key to successful selling to hotels and restaurants 
is to give them what they want consistently, empha- 
sized Albert Levie, Elgee Meat Co., Los Angeles. His 
company, which has increased volume 20 to 25 per cent 
each year for the past four years, has written specifica- 
tions for each customer and will prepare a rib in as 
many as 17 ways. These customer specifications are 
transferred to each order processed. The firm handles 
Prime and Choice western and corn belt beef. The 
grade and the source are identified by a color tag sys- 
tem. Meat is selected for an order by a member of the 
management team and the order is checked at the 
loading dock to make sure that it conforms to the cus- 
tomer’s specifieations. 

The firm’s salesmen carry slide rules and are trained 
in their use to calculate portion costs. Each man has a 
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SYMPOSIUM speakers on controlling sales quality: Eric 
Heilbron, Heilbron, Sayell Associates, Inc., Chicago; Tom 
Morton, H. Shenson, San Francisco, and Joseph McGinnis, 
hotel-restaurant division, Stark, Wetzel & Co., Indianapolis. 
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LEFT: Urban Patman, Urban N. Patman, Inc., Los Angeles, 
presents George Crean, George Crean Provision Co., 
Buffalo, with association’s Angus award for outstanding 
service. RIGHT: Clarence Becker, Becker Meat & Provision 
Co., Milwaukee, gives Sam Stein, Grill Meats, Inc., San- 
dusky, Ohio, the association's achievement award for or- 
ganizing group's annual spring workshop conference. 


briefcase in which he carries material on banquet menu 
planning and booklets on meat cutting and preparation 
issued by the National Live Stock and Meat Board. 

FEEDERS: In selling the industrial feeder, catering 
company, concessionaire or plant cafeteria, the meat 
purveyor must know what a particular customer needs 
and offer it accordingly. 

There is no point in offering veal cutlets from the 
clod if the customer uses cutlets from the leg, pointed 
out Joseph Madine, George Schaefer & Sons, Inc., New 
York. These buyers generally are trained purchasing 
men and not meat men and, consequently, buy strictly 
according to specifications. One of the most important 
services this group demands is timely and dependable 
delivery of orders. 

He cautioned the group not to overlook the automatic 
vending market which currently supplies about 25,000,- 
000 meals per day. 

The meat purveyor must know the specific problems 
of railroads and airlines and be able to make menu 
suggestions that will simplify meal preparation and 
serving, observed E. W. McGrath, Cross Bros., Phila- 
delphia. The railroads are showing an interest in pouch 
and TV-type dinners as possible means of reducing 
dining car expense. 

The airlines are big customers; United Air Lines pre- 
pares about 20,000 meals per day. Because of their 
problems of holding and warming meals in flight, the 
airlines want uniformity in size and quality. 

Several airline food executives have suggested that 
meat purveyors establish an experimental kitchen to 
develop meals suitable for in-flight feeding. The air- 
lines’ problems are being complicated by the introduc- 
tion of jet flights. 

Steamship buyers demand quality meats and several 
have become interested in portion-controlled products, 
declared Peter Petersen, Petersen-Owens, Inc., New 
York. One steamship company found recently that its 
stewards had been ordering 12-in. strip steaks for all 
passengers, including the tourist class. Since these pur- 
chasers want certification service, the purveyor should 
be ready for the government grader, when he comes, to 
avoid excessive time charges. 

Petersen-Owens charges the steamship company if its 
trucks are delayed in delivery at dockside and imposes 
a special charge for Saturday, Sunday or holiday de- 
livery of orders. 

J. Lawrence Cain, Thompson-Cain Meat Co., Detroit, 
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_from WYANDOTTE... 
a program 
to hold your 


cleaning 
costs 
down 


yandotfe 
sects Chemicals 


Wyandotte Chemicals Corporation, Wyandotte, Michigan 


Offices in principal cities. 
Also Los Nietos, California; and Atlanta, Georgia. 
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Check with us. More than likely, we can help you 
cut cleaning costs in your plant with a coordinated 
program that combines manpower, equipment, 
and specialized cleaning products in the most 
efficient way possible. It’s a sound and sensible 
approach. Many years of working with food 
processors have gone into its development. 

Cleaning products are our specialty, and helping 
users get full benefit from them is our chief con- 
cern. We have products for every packing-house 
job—from hand scrubbing to cleaning in place. 
Which products, which methods will work best for 
you? Our approach is designed to provide answers. 

We'd like to work with you. May we hear from 
you? There’s no obligation. 


Want facts? 
Send today! 














aoe ee ee ee ee ee ee 2 
4 Wyandotte Chemicals a 
@ 4. B. FORD DIVISION i 
: Dept. 3274, Wyandotte, Michigan i 
I'd like to know the specific benefits of Wyandotte’s coordi- 
a nated cleaning program. t 
% 0) Send brochure. O) Have your representative call. e 
3 é 
3 Nome i 
2 Company ____ 8 
a Address f 
City. Zone. State 
a t 
ieee eS ee ee en ee se ee es se Ue OU 
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ENTICE WITH SPICE 


“ SPICE 
ALTIMORE 
' COMPANY 


“An, 
Baltimore 8, Maryland, U.S 





WHY? The answer js 
SHUR-A ID-PHOs 


It’s “Synergized” 


SHUR-aIp-pyy 
Not just a si 


OS is a combination of Phosphates, 
Nngle Phosphate. 


A SYN 
NATION OF PHOSPHA TES 
This Super- 


iia ee : : 
Ask our Salesman about our n 


€W method of 
Quality Control in your plant. 
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suggested that a purveyor salesman should follow the 
activities of the club he is selling so he can offer sug- 
gestions on menus for parties, banquets, etc. In selling 
to this type of account, the purveyor must guard against 
quoting on a rough cut and then being asked to trans- 
form it to an oven-ready product. If this service is 
provided, the buyer should be charged for it. 

The Ft. Worth public school system serves 50,000 
meals daily at a plate cost of 38¢ for senior and junior 
high school students and 27¢ for those in grade school. 


@e2@ This cost includes the meat, two vegetables and bread, 


reported Manny Rosenthal, Standard Meat Co., Ft. 
Worth, who has had the meat contract for two of the 
past five semesters. Since the school lunch programs 
are self-supporting, the meat cost per serving can range 
from 12¢ to 20¢, preferably at the lower level. To meet 
this cost range the firm has developed patties, steaks 
and cutlets in the 2-oz. size and an economy rib roast. 
These are frozen and shipped to the school. 

During the summer the firm conducts workshops for 
school dietitians to acquaint them with proper methods 
of preparing frozen meats and to develop ways to en- 
liven the meals. 

For summer school and camp business the firm names 
a distributor in the local area to handle its line. Stand- 


URBAN PATMAN, 
Urban N. Patman, 
Inc., Los Angeles, 
retiring chairman 
of the board of the 
purveyor associa- 
tion, accepts golf 
club tendered on 
behalf of the group 
by Peter Petersen, 
Petersen - Owens, 
Inc., located in 
New York City. 





ard solicits the business directly and then contacts the 
local frozen food distributor and arranges to have him 
handle the firm’s line. 

To expand these sales the firm currently is conducting 
a sales contest for distributors who will sell 1,000 Ibs. 
of strip steaks per week for a year, with a prize of 2%4 
weeks paid European vacations, Rosenthal stated. 

Q. AND A.: A let’s-hear-your-problem-and-we'll- 
give-you-an-answer type of session was moderated by 
Clarence J. Becker, Becker Meat & Provision Co., Mil- 
waukee, who covered a wide range of subjects. Con- 
.« siderable interest was shown in the new plastic pouches 
¥ being offered to the industry. Different members re- 
ported using pouches manufactured by Dow, Visten, 
Du Pont, Cryovac and Tee-Pak. 

Alan Simon, Table Supply Meat Co., Omaha, told 
the group his firm uses a converted shirt wrapping 
machine to wrap steaks of different sizes and shapes. 
The unit forms a sleeve about the individual steak, 
seals and cuts off the packages at the rate of 30 pieces 
per minute. A new heat-shrinkable polyethylene is em- 
ployed and the sealed packages pass through a Great 
Lakes heat tunnel. The machine will seal bone-in as 
well as boneless cuts, according to Simon. It has only 








two moving parts and is simple to maintain. 

What about the constant solicitations for contributions 
¢ “ to clubs, camps, etc? One member said that at a cost of 
$35 a year he has retained a solicitation answering serv- 
ice with the imposing name of Advertising Budget Inc., 
to which all requests are referred. The service always 
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SPEAKERS at production, packaging and selling symposi- 
um: Jack Ottman, Ottman and Co., New York; Ellard 
Pfaelzer, jr., Pfaelzer Brothers, Inc., Chicago, and Edwin 
Williams, Williams Meat Co., located in Kansas City. 


says “no” graciously and a minor nuisance problem has 
been solved. 

Reggie Jensen, Bridgford Meat Co., San Diego, Cal., 
explained a salesman training technique he follows. For 
vacation relief, sickness and peak season fill-ins, he 
uses a driver who knows the firm’s line, customers and 
policies as a temporary salesman. These drivers all go to 
a local sales training school with the company paying 
the tuition. When a permanent vacancy occurs on the 
sales staff, a trained driver is used to fill it. This policy 
has built a loyal sales staff. 

Two suggestions were offered on the problem of mak- 
ing package labels quickly and economically. Abner 
Michaud, A. Michaud Co., Philadelphia, said that his 
firm employs a machine that prepares an expendable 
stencil at the same time the order is written. The sten- 
cil is attached to the order and can be used to mark any 
number of cartons. 

Ellard Pfaelzer, jr., reported that his firm’s order 
form has a gummed section that is detached from the 
order and attached to the carton. Another sheet from 
the same form is detached and placed in a window en- 
velope that is glued to the carton. 

How is the minimum order problem handled? One 
purveyor mentioned that his firm often uses a taxi 
to make this type of delivery. 

Meyer Gertman, Samuel M. Gertman Co., Boston, 
commented that his firm charges $1 on orders of less 
than $50. While this rule is not easy to enforce, the firm 
hopes to increase the charge to discourage small orders. 
Such a rule must be applied with discretion and ex- 
ceptions might be: 1) A large account that forgot to in- 
clude an item; 2) Sample orders, and 3) Deliveries to 
smaller units of larger chains. 

Al Lowenstein, J. Lowenstein & Son, Inc., New York, 
noted that the cut-off and minimum delivery policies 
can be forced if an explanatory letter is sent to cus- 
tomers. Generally, such a policy is eroded gradually. 

In describing grinding methods, Reggie Jensen noted 
that his firm uses a hydraulic Leland mixer which re- 
ceives the product from first grinder, mixes the meat 
and discharges it into the hopper of the second grinder. 

Bridgford Meat Co. employs a portable pouch holder 
with a marker for packaging ground beef in bulk. Meat 
is filled into the pouch to the mark which generally 
equals 10 lbs. Pouches for a 100-lb. order are set on 
the scale as they are filled and the last unit is used to 
make weight for the order. Use of the holder reduces 
the time required to fill and make weight. 

Sam Stein reported that Hollymatic is developing a 
rotary-feed, no-paper, 60-patty-per-minute forming 
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unit at his plant which will be available about the first 
of the year. 

Peter Petersen, Petersen-Owens, Inc., New York, said 
that the New York City purveyor group always holds a 
cutting demonstration for grading personnel, ship stew- 
ards, steamship purchasing officers and others when- 
ever there is a change in certification specifications in 
order to establish a common basis of interpretation. 

If a customer is notified, and his subsequent invoices 
carry a notice of intent to collect interest and court 
costs on overdue balances, these provisions can be en- 
forced, according to Secretary Rudnick. Several mem- 
bers said they have been able to collect interest on 
past-due balances. 

STANDARD CUTS: The first phase of the meat cut 
standardization program sponsored by NAH&RMP has 
been completed, reported George Shenson, H. Shenson, 
San Francisco. After holding several industry meetings, 
including a major cutting demonstration at Fudim Broth- 
ers, Inc., New York, the descriptions and names for the 
cuts have been standardized with the cooperation of 
James N. Constantine, standards branch, livestock di- 
vision, USDA Agricultural Marketing Service. This ma- 
terial is being printed and will be made available to the 
industry soon. The association has appropriated $3,000 
for phase two, the illustration of the standard cuts with 
color photographs in brochure form. The brochure will 
be made available to association members for distribu- 
tion to their customers. 

Shenson noted that the standards will not constitute 
a universal language for the meat trade, since regional 
differences will continue to exist, but it will expand the 
area of common understanding. 

Wess Boldt and Ray Townsend of Townsend Engi- 
neering Co. showed a film and charts on the advan- 




























tages of using a Townsend fleshing machine to remove 
the fell from livers, tenders and veal legs. An operator, 
who can be trained in 15 minutes to work on livers, 
will skin a 10-lb. liver in 20 to 30 seconds, while a 
highly-skilled butcher requires 60 to 90 seconds to do 
the task. More important, the machine produces a 4 per 
cent higher yield since there is less gouging and tear- 
ing of the product. 

In skinning a 20-lb. boneless veal leg, the machine 
will do the primary job in 14% to 2 minutes, as against 8 
minutes for a skilled butcher. After seaming for sec- 
ondary skinning, the machine will skin in 3 minutes 
versus the butcher’s 10 minutes. Again there is a prod- 
uct savings of 4 per cent per operation. ‘ 

In removing the silver skin from tenders, the machine 
performs in 4 seconds versus 15 seconds. 

The machine can be used to remove the fell from 
skirt steaks, scotch tenders and the light covering from 
low grade beef strips. 

The group was cautioned against trying to sharpen 
the two-sided double-beveled blade. Attempts to do this 
account for many idle machines. Purchase of several 
blades which will need sharpening about once every 
two months will solve this problem. The Townsend firm 
has recently established a knife sharpening division to 
serve users of its machines. 

PURVEYOR WEAKNESSES: George E. Turner, 
economist of the Agricultural Research Service, fur- 
nished a preliminary report on research aimed at im- 
proving the methods of meat purveyors. According to 
Turner, there are about 1,000 firms in this industry. 
Fifteen typical plants were selected for the field study. 
These houses handle about 10,000 lbs. of fresh products 
a day, offer same-day delivery and 80 per cent of their 
volume is in fresh meat cut to order. The balance of 








- FAMOUS CORNED BE F 
Not to be confused with ordinary Preorned beef 


Harding’s famous corned beef! 
A LIMITED NUMBER OF CHOICE DISTRIBUTOR 








a favorite for over 39 
greater profit¢ 


Choice beef, tastefully seasoned and deliberately 
slow-cured gives Harding’s that wonderful flavor. No 
wonder it’s been famous for over 35 years! There’s 
just no taste delight anywhere like it. And there’s 

no better way of increasing profits than by selling 


AREAS ARE NOW AVAILABLE. INQUIRE TODAY! 
JOHN P. HARDING MARKET CO. 


728 W. Madison Street * Chicago 6, Ill. * Phone: STate 2-8050 
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Our new Electro Precision Dicer dices or cubes 
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=9 raw or cooked meats, fats and vegetables. It pro- 
duces a wide variety of perfect cubes or strips for 

1ine meat stews, sausage, french fries and slices, fruit 

st 8 for salads, etc. 

~_ Twin feed funnels, which are standard equipment 

on on the machine, provide semi-continuous operation. 
While the machine dices the contents of one funnel, 

hine the operator fills the other one. This feature, 
coupled with the high-speed operation of the ma- 

‘rom chine, increases production and cuts labor costs. 
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aa CHECK THESE EXCLUSIVE FEATURES 

ducts M Cutter operates separately from mixer blades on 

their a shaft within a shaft and reduces chunk meat to 

any desired fineness. 
ce of 4 Two separate speeds on bowl and two speeds on cutter. 





At the end of chopping cycle, stainless steel propeller- 
type mixing blades take over, mixing ingredients thor- 
oughly under push-button speed control, and at very low 
temperatures. 

No backing up of product during the mixing cycle. 

Mixer blades are at horizontal position, away from the product 
during chopping. 

The Werner Cutter-Mixer is an entirely American made machine 

and uses standard, readily available components such as GE motors 
and Timken bearings. Cutting blades are of highest quality stainless 
steel. Designed for safe and lasting trouble-free service. Easily cleaned 


HIT OF THE 1959 
AMI SHOW! 


THE WERNER AIR-OPERATED 
HAM BOILER PRESS! 


Mounted on a floor stand (with or without 
rollers), wall or post and with knee or foot con- 
trols, this air-operated machine is another great 
time-saver, besides giving you absolutely uni- 
form closing pressures. Equally useful for open- 
ing ham boilers after cooking is done. Pays for 
itself in short order, in time saved. 
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NEW ELECTRO-DICER! 


Write or phone for prices and other information. 
DISTRIBUTOR INQUIRIES INVITED 


WERNER MANUFACTURING CO. 





Designed by meat industry experts, the Electro- 
Dicer is compact—takes less than 144 square feet 
of floor space—and extremely well made. Only 
corrosion-resistant, bright metal parts come in con- 
tact with food. The cutting blades are easily acces- 
sible, easily cleaned or changed, and are durable 
for long runs. A safety device prevents its being 
started except when loaded .. . so safe it could be 
operated by a child. With a single %4-hp. motor, 
it is inexpensive to operate. Capacity is 250 Ibs. 
or more per hour. 


In ordering, please specify voltage required. 








Shown above is open view of Werner Cutter- 
Mixer head. Black arrows point to mixer with 
independent drive, unique feature of this machine. 


Phone FUlton 7-3226 
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DIAMOND CRYSTAL FLAKE-TYPE SALT 
MONEY AND IMPROVES YOUR PRODUCT! 


SAVES 


Diamond Crystal Salt Co.’s unique, exclusive Alberger 
process produces a salt of uniformly high purity. This 
assures consistent and better flavor development in 
your product. 

Filter pad tests consistently indicate the lowest con- 
tent of insoluble or foreign matter of any salt. The 
extremely low copper and iron content helps retard 
development of oxidative rancidity in fatty products. 
The low calcium and magnesium content insures the 


Diamond Crystal Salt Co. 


ST. CLAIR, MICHIGAN 


36 


cure’s striking into and through the meat with maximum 
efficiency. 

From curing meats to preserving casings, Diamond 
Crystal Salt has a specific salt to save you money and 
improve your product. A staff of experienced food 
technologists is available for your use. Call the nearest 
Diamond Crystal sales office or write Diamond Crystal 
Salt Co., St. Clair, Michigan. 


Sales Offices: Akron « Atlanta « Boston « Charlotte 
Chicago « Detroit « Louisville 
Minneapolis « New Orleans « New York 
Plants: Akron, Ohio « Jefferson Island, Louisiana 
St. Clair, Michigan 
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their business is divided about evenly between ground 
beef, provisions and frozen items. Average annual 
sales volume is $2,600,000. 

He noted that the major shortcomings discovered in 
the plants include congestion, backtracking, double han- 
dling and poorly-located and poorly-equipped work sta- 
tions. Often the interrelationship of the rail system, the 


NEW YORK delegation 
to the purveyor conven- 
tion paused with their 
wives for a group pic- 
ture during one of the 
numerous social events. 


boning tables and manufacturing equipment is such that 
double handling must be performed. Coolers feed out 
poorly to the loading dock with resultant congestion 
and back-tracking. 

Wherever the grinder and patty-making machines 
are located some distance apart, and the patty maker 
is serviced manually, the latter unit functions only at 
60 to 70 per cent of efficiency, he claimed. By con- 
veyorizing the transfer of ground meat to the patty 
maker, efficiency can be improved up to 90 per cent. 

Wherever butchers are wrapping and packaging the 
cuts they prepare, they are working at 50 per cent of 
their capacity as butchers. He declared that there is too 
much use of high-priced labor to do low-cost work in 
the purveying industry. 

BETTER BEEF: The beef industry is a laggard, in 
animal protein production, declared C. V. Olmstead of 
Armour and Company. In describing some of the ob- 
jectives of Armour’s beef cattle improvement program, 
he pointed out that a cattle buyer must purchase be- 
tween 150 and 160 head to get 50 or 60 carcasses he 
needs to fill a specific customer’s requirements. How- 
ever, it has been demonstrated that desirable charac- 
teristics can be transmitted by breeding and Armour’s 
BCI program is a 10-year venture directed toward 
improving the quality of beef for the entire industry 
through progeny testing and artificial insemination. 

This basic work is being done at the Armour Cod- 
ding ranch at Four Acres, Okla., but 47 ranchers also 
are cooperating with the packer in the program. The 
12,000-acre Armour ranch has 1,000 head of Hereford 
breed cows that have had no outside blood for 40 
years, Olmstead explained. 

The key to the program is using the semen from pro- 
geny slaughter-tested bulls in an artificial insemina- 
tion program in which the desired characteristics of 
the bull can be transferred to as many as 5,000 cows vs. 
the normal 40 to 50 per year. 

Olmstead showed slides of live cattle, carcasses and 
ribbed sides that underlined the difficulty of trying to 
evaluate animals on hoof. Cattle that look good on the 
hoof often are wasty, gristly, dark cutting or lack in 
fullness of round. 

Color slides of ribbed sides from cattle bred in the 
BCI program showed some had the desired character- 
istics and some did not. Bulls producing undesirable 
features in the dressed carcasses already have been 
slaughtered. 

In the program Armour is striving for a dressed 
weight of 550 to 700 lbs. from animals weighing 900 to 
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1,000 lbs.; firm white fat evenly distributed with no 
more than 0.1 in. per cwt. of dressed weight at the 12th 
rib; 48 per cent of dressed weight in the hindquarter; 
bright red meat with a fine texture and marbling; 2 sq. 
in. area for the 12th rib eye per cwt. dressed; 2.25 lbs. 
daily rate of gain; kidney and suet not to exceed 3 per 
cent of dressed weight; a tenderness value of six on a 





one to eight scale, and primal cut yields of 17.75 per 
cent for the loin, 22.5 for the round and 9.25 for the rib. 

The semen from the progeny-tested bulls will be made 
available to any rancher along with the services of the 
artificial insemination technician provided he agrees to 
sell the steer calves produced and the heifers not 
needed for breeding to Armour at the going market 
price for the animals. 

QUALITY -YIELD: Several experiments in improving 
the quality and/or yield of various meat products were 
described by Dr. Louis Sair, director of research for 
The Griffith Laboratories. 

While at McGill University, Dr. Sair conducted a 
study to evaluate the relation of pH to the drip of 
frozen meat upon thawing. Post mortem pH of carcass 
meat varies greatly. If the range is between 5.6 to 5.8 
there is considerable drip loss from the thawed meat. If 
the pH ranges from 5.8 to 6.0, there is much less loss. 

The pH of one piece of meat was adjusted experimen- 
tally to 6.2. The meat was then frozen and thawed with 
virtually no drip loss. When treated to lower the pH, the 
meat became flabby and began to lose moisture. The 
pH again was adjusted to the alkaline side and it be- 
came firm and stopped losing moisture. 

When placed in salt brine, the meat with the low pH 
lost up to 20 per cent of its weight, while meat with high 
pH gained. 

Research workers at the Hormel Institute, knowing 
that muscle and blood sugar upon slaughter is converted 
to lactic acid, gave hogs and cattle an injection of insulin 
1 hour prior to slaughter, causing a reduction in the 





“YOUNG BLOODS" at the meeting included the following 
husbands and wives: Alan ‘and Mrs. Simon, Table Supply 
Meat Co.; Jerry and Mrs. Stein, Grill Meats, Inc.; Jack and 
Mrs. Ottman, Ottman and Co.; Donald and Mrs. Patman, 
Urban N. Patman, Inc., and Ellard Pfaelzer, jr., 
and Mrs. Pfaelzer, Pfaelzer Brothers, Inc., Chicago, Ill. 
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sugar level and moving the pH in 
the meat to the 6.1 to 6.3 range. Test 
hams were taken and canned con- 
ventionally. The cooked hams from 
the insulin-injected animals showed 
a purge loss of 3 to 4 per cent while 
the controls lost 9 to 12 per cent. 
Oscar Mayer & Co. has developed 
and patented a sharp freeze tech- 
nique in which the meat is frozen 
before rigor mortis sets in and the 
soluble proteins are converted to 
insoluble proteins. This process re- 
sults in a high pH factor. 
ACCOUNTING: With rising ex- 
penses for machinery, labor and 


supplies cutting into his margins, it 
is essential that the purveyor know 
his costs, said Donald E. Patman, Ur- 
ban N. Patman, Inc., Los Angeles. 

Patman described his firm’s cost 
control system in considerable de- 
tail, as he did at the annual con- 
vention of the Western States Meat 
Packers Association (see page 34 of 
the NP of March 5, 1960). 

Gregory Pietraszek, technical edi- 
tor of THe NaTIONAL PROVISIONER, 
described some techniques for ve- 
hicular and driver control that can 
lower truck fleet operating costs by 
as much as 20 per cent per mile and 





UNI-CREST 











a new, economical, low temperature insulation 


Uni-Crest is an extremely light- 
weight homogeneous white material 
with a smooth, tough surface. It is 
composed of minute, individually 
closed cells, produced by expanding 
beads of polystyrene. Its inherent 
properties make it an excellent low 
temperature insulating material. 


Uni-Crest has a low K factor 
(thermal conductivity) and retains 
its insulating value indefinitely. 
Lightweight, strong, flexible, it has 


excellent bonding characteristics, is 
non-dusting and non-flaking, and 
can be cut and handled easily. 
Uni-Crest is inexpensive, too. 


Uni-Crest is available in widths 
up to 4’, lengths to 12’, and thick- 
nesses from 1” to 8”. Self-extinguish- 
ing Uni-Crest is also available in 
the same sizes. Write today for 
complete specifications and installa- 
tion information. 


(UJ IN] l-@IRIEST DIVISION UNITED CORK COMPANIES 


5 Central Avenue, Kearny, New Jersey 


Since 1907 CUNT CREST 


Engineering offices or approved distributors in key cities coast to coast. 
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double the useful life of vehicles. 

He described fleet management 
procedures at Peter Eckrich & Sons, 
Inc., Ft. Wayne, Ind.; Grill Meats 
Inc., Sandusky, and Sugardale Pro- 
vision Co., Canton, Ohio. 


REGULATION: Inasmuch as they 
are in the stream of commerce, and 
contribute added value to the meat 
they handle, most purveyors come 
under the jurisdiction of the Packers 
and Stockyards Act, even though 
they operate in intrastate commerce, 
according to Lee Sinclair, deputy di- 
rector, USDA, Packers and Stock- 
yards Division. 

About the only meat people who 
do not come under the act are the 
wholesalers who do no fabricating, 
cutting or curing, and brokers. 

NEW DIRECTORS: For the South- 
Central-Western region the vice 
president is Stanley O. Feldman, 
Rueckert Meat Co., St. Louis, and 
directors are E. M. Rosenthal, Stand- 
ard Meat Co., Ft. Worth; Charles 
B. Cox, Texas Meat & Provision 
Co., Dallas; Edwin Williams, Wil- 
liams Meat Co., Kansas City, and 
William E. Emerson, Emerson Meat 
Co., Houston. For the North-Central 
division the vice president is Melvin 
Salomon, Allen Bros., Chicago, and 
directors are Ellard Pfaelzer, jr., 
Pfaelzer Brothers, Inc., Chicago; 
Herman Sims, Meyers Meat Co., 
Cleveland, and Gordon Erickson, 
Grill Meats, Inc., Sandusky. The 
South-Central-Eastern division’s 
vice president is Murry Mendelson, 
Murry’s Meats, Alexandria, Va., and 
the director is Edward R. Ondick, 
Cook Quik, Inc., Tampa, Fla. Vice 
president of the North-Central- 
Western division is Nathan Oxman, 
Erwin Meat Co., Milwaukee, and 
directors are Robert E. Smith, Ander- 
son-Smith Meat Co., Dearborn, 
Mich.; Louis Kulakofsky, Central 
Market Co., Omaha, and Harold 
Frisberg, Capital Provision Co., St. 
Paul. The New England division’s 
vice president is Albert W. Richards, 
Albert Richards Co., Inc., Boston, 
and the director is Morris Grossman, 
Old Colony Packing Co., Boston. The 
Eastern division’s vice president is 
George Crean, George Crean Pro- 
vision Co., Buffalo, and directors 
are Howard Ziegler, Ziegler Meat 
Co., Pittsburgh; Paul Dooley, Dooley 
Provision Co., Buffalo, and Lex Mc- 
Grath, Cross Bros., Philadelphia. 
The western division’s vice president 
is Reggie Jensen, Bridgford Meat 
Co., San Diego, and directors are 
Vern Keener, Keener’s Meats, Bo- 
thell, Wash.; Al Levie, Elgee Meats, 
Los Angeles, and Clark Davidson, 
Davidson-Chudacoff Co. Culver 
City, California. 


THE NATIONAL PROVISIONER, NOVEMBER 12, 1960 












the SECOND key fo BANS Re) F-wnrel. 


: ...for quality sausage production 


ey 


pat 
me 
ers ——) 
igh 
Ce, 
di- 
ck- 





MANUFACTURED 
vho IN THE 
the UNITED STATES 


ing, 





ith- 
vice 
1an, 
and 
nd- 
rles 
sion 
Wil- 
and 
feat 
tral 
‘vin 
and 
NY, 
ago; 


(putinsous / 
Co., 


son, HERE’S THE BIG DIFFERENCE: Weight control is exact and infinitely variable at operator’s 


















The finger tips. Weight variations common with other machines due to pulsation and air cavitation are 
te 8 completely eliminated. Remote control governs the amount of flow or pounds of product per hour. 
lson, 
and HANDLES ALL PRODUCTS: The Buffalo Continuous Filler handles fine, soft emulsions 
dick, such as liver, wieners, bologna, etc., and the coarse cut products such as thueringer, ham sausage, etc. 
pi Ideally suited for fresh sausage such as pork sausage. 
tral- 
man, @& HAS MANY APPLICATIONS: Used for can filling as well as casing filling. Used in conjunction 

and with other allied machines such as hamburger patty machines, automatic packing machines and 
ider- canning machines. 
born, =~ 
ntral =<. Y = THE TWO KEYS... AUTOMATION from emulsion to 
“7 7% finished product with the unique Buffalo Continuous Emulsifier "100" 
sion’s The Buffalo Continuous Filler with the new Buffalo 
ards, Continuous Emulsifier “100” forms a perfect team for automated 
oston, production while maintaining your high standards of quality 
en sausage production. The Buffalo Continuous Emulsifier “100” 
ah is cuts meat in suspension...no mashing of cell structure... 
See assures long shelf life. 
or ALREADY PROVED 

* 

mae IN SERVICE 
era TODAY... 

Meat Bulletin describes the 


machines you can depend on 


rs are Buffalo Continuous Filler re 
s, Bo- in detail. Send for your copy. 
> John E. Smith's Sons Co. ¢ 50 Broadway, Buffalo 3, N. Y. 


~ * Names of installations on request 





© Sales and Service Offices in Principal Cities 
NEW CHICAGO OFFICE: 5681 North Lincoln Avenue, Chicago 45 —Telephone Long Beach 1-4658 
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Three Factors of Good 


Meat Package are Listed 


Whether a housewife says “yes” 
or “no” to a self-service fresh meat 
package is the direct result of three 
factors: refrigeration, sanitation and 
packaging, according to Robert H. 
Reddy of the film department of E. 
I. du Pont de Nemours & Co., Wil- 
mington, Del. 

Speaking at a recent convention 
of the New York State Food Mer- 
chants in Grossinger, N.Y., Reddy 
pointed out that any meat depart- 
ment can boost its sales and efficien- 
cy by correcting the problems that 
make a shopper turn up her nose at 
a package. 

“At the base of any ‘no’ is the 
way the meat is handled before and 
during its display,” he explained. 
“Unattractive, wet packages which 
lack the healthy red bloom that sells 
fresh meat can be avoided simply by 
closer control of meat handling 
methods.” 

Correct refrigeration, Reddy ob- 
served, can solve many problems of 
meat spotting and loss of bloom. 
Meat life in the display case drops 
sharply with just a few degrees dif- 
ference in case temperature. For in- 
stance, by using a level of 32° to 





34° F., meat stays at a peak condi- 
tion twice as long as it can at a tem- 
perature of 35° to 38° F. 

Top sanitary conditions also are 
vital, he said. Keeping saws, knives, 
blocks and cases clean costs rela- 
tively nothing, but such practices can 
mean much better looking meat and 
longer case life. 

The key to the “yes” package, 
however, is the material in which it 
is wrapped, Reddy explained. To- 
day’s specialized meat-wrapping 
films are engineered to hold meat 
bloom longer under the right re- 
frigeration and sanitary conditions. 
They are clearer, stronger and more 
appealing. And they make low-cost 
meat wrapping practical for every 
store, he added. 


Employe Hurt in Mowing 


Hay Gets Compensation 

A workman is not a “farm labor- 
er,’ and thus exempt from the 
Workmen’s Compensation Law, sim- 
ply because at the moment he is do- 
ing work on a farm, nor because the 
task on which he is engaged happens 
to be what ordinarily is considered 
farm labor, the Court of Appeals of 
Kentucky has ruled. 

The court upheld a Warren Cir- 





cuit Court judgment affirming an 
award of the Workmen’s Compensa- 
tion Board to an employe of Bob 
White Packing Co., Bowling Green, 
who was injured while mowing hay 
on a company-owned farm for the 
purpose of feeding cattle being kept 
on the farm until slaughtering time 
and other cattle penned at the pack- 
ing plant. 

The Workmen’s Compensation 
Board found that growing hay for 
the purpose of feeding the cattle was 
an integral part of the packinghouse 
operation and that mowing hay was 
in furtherance of the business of the 
packing company. 

The company and its insurer 
contended that, regardless of its 
connection with the packing plant 
operation, mowing of hay was an 
agricultural activity specifically ex- 
cluded from coverage by the Work- 
men’s Compensation Act. 

In rejecting the appellants’ argu- 
ment, the Court of Appeals adopted 
law handed down in similar Nebras- 
ka and Georgia cases, which said 
that Workmen’s Compensation Laws 
should be liberally construed and 
the whole character of the employ- 
ment must be looked into to deter- 
mine whether an injured party is a 
farm laborer. 
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“ASMUS BROTHERS PERFECTED CURING POWDER 





Asmus Brothers, Inc. 


523 East Congress, Detroit 26, Michigan 


IS A FREE-FLOWING, QUICK CURE GUARANTEED 
TO GIVE YOU THE FINEST RESULTS IN CURING 
HAMS, BACON, AND ALL SAUSAGE MEATS. PHONE, 
WRITE OR ASK THE ASMUS SALESMAN.” 
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LE FIELL ALL-STEEL 


AUTOMATIC 
SWITCH 


(jot these advantages: 


® stub ends connect at 3 points to track 
® easily bolted to 3 hangers G B' 
} @ movable sections permanently aligned @ LEFIEL ly 
Automatic Switc ® heavy steel yoke forms rigid unit 
with Direction Selector complete track curve built in 


Handles back-switching either to or from 


straight or curved track, depending on hanger lips support track and switch 


position of lever, without manual switch 
handling. A time and energy saver. 


The Le Fiell All-Steel Automatic Switch entirely eliminates manual operation in 
s » gathering to a common headrail. The weight and forward motion of an approach- 
¥ LeFIELLs ing load along either rail actuates the switch, closing one rail and opening the 
other. When necessary to move a load in the reverse direction, the usual pull 
reverses the switch. The switch is never ‘‘open’’. Never any dropped loads. This 

is real speed to cut labor costs. 


- Positive, smooth, uninterrupted action. 
Ae. 


“No operating handle, no safety stops 


« Necessary with exclusive new Le Fiell de- ! 
sign. Switch is completely automatic. Per- A Oundnce Un A 
fect for switching where tracks are at e 


oe : er sedteon nai All over America Le Fiell All-Steel Switches are proving their superiority in perform- 
& Zi ance, proving that they save time and money, and that they give years of uninter- 


rupted service. No other switch performs like a Le Fiell All-Steel Switch! 


Write for catalog sheets 61, 62, 62A, and 62B describing Le Fiell's outstanding 


Gear-Operated and Automatic switches. 


Three-Throw Switch 
Completely automatic when trolley ap- 
proaches from any of three branch lines. 
Traffic selected for any branch line by if it's a 
pulling operation handle into one of 
three positions. Smooth, easy operation. LE FIELL 


Dropped loads impossible. ; 
Forged Steel Track Hangers ALL-STEEL 


Sturdy single heel-type, made of 2” x i SWITCH 

: b” steel. Stocked in 9”, 10”, 10%”, ; it’s the finest! 
11” and 12” sizes. Slotted hole directly 

above track for bolting to beam, and 


three %” holes for mounting track. A | . 1479M Fairfax Avenue, San Francisco 24, Calif 


better hanger at a better price. 
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TERMINAL 


IMPORTERS AND MANUFACTURERS OF MEAT PROCESSING EQUIPMENT 
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VIA YOELKER ;- 
COOLKUTTER 


Boneless raw materials, at temperatures from 25°F to 30°F, are placed directly into 

the bowl of the VOELKER Hi-SPEED COOLKUTTER.® Chopped, mixed, and thoroughly blended 
within 27 seconds, the finished product is ready for the patty forming machines. 
ABSOLUTELY NO GRINDING OR MIXING IS REQUIRED! Because of the exclusive “three stage” 
cutting action of the COOLKUTTER’S “diamond” knives, the cell structure of the meat is not 
crushed or broken down; your finished product therefore retains its NATURAL PROTEIN, FLAVOR, 
MOISTURE, AND COLOR. With these natural elements retained, yields are increased, 

bloom lasts longer, and there is a marked reduction in fry-out. 

CALL OR WRITE TODAY! FRanklin 5-1301 
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Poultry 


— 


packages 
for ,erformance Shrink- package frozen poultry in superior Saran Wrap-S*. This new 


and revolutionary shrink film keeps perishables fresher, longer, at lower temperatures. Improved gas and water , 
transmission rate, greatly heightened sparkle and transparency, and ease of machining have made this speciai 4 
adaptation of famous Saran Wrap a most welcome new source of shrinkable bags and casings. For example: “ 


nationally-famous South Shore brand Long Island Ducklings, distributed by the Jurgielewicz Duck Farm, have 
enjoyed increased consumer acceptance by shrink-packaging in Saran Wrap-S, newest of packages for performance 





by THE DOBECKMUN COMPANY, a Division of The Dow Chemical Company, Cleveland 1, Ohio + Berkeley 10, 
California + Offices in most principal cities. 


@ 





*t. M.—THE DOW CHEMICAL COMPANY 


DOBECKM 
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Keep 
in 
+ touch 


with Paul Collins 


Recently, | had the pleasure of sit- 
ting down to a fine duck dinner with 
many of my friends in the Long Island 
duck industry. Like they say, ‘‘when 


a cook eats his own cooking it must 
Pe 


be good’’—and it was. Everybody 
had a second helping—or a third. 


It's good to hear the enthusiasm 
of these men. Sure, duck is an es- 
tablished favorite, but the duck in- 
dustry isn’t just letting it go at that. 
Duck men are adopting new meth- 
ods, like freezing duck in vacuum 
packages of shrinkable Saran 
Wrap-S; new recipes, like the new 
1% hour Top-of-the-Stove recipe— 
a terrific time-saver for American 
housewives! 


I'm proud to work with the men of 
the Long Island duck industry. Proud 
of the progress they’re making, and 
of Dobeckmun’s contribution to that 
progress with superior Saran Wrap-S. 
Their efforts and ours mean that 
more people will enjoy duck more 
often. 


By the way, if you’d like to have 












your wife try that 1% hour Top-of-the- 
’ Stove recipe for duck, I’ll be happy 
to send it to you. Just drop me aline 
at P.O. Box 6417, Cleveland 1, Ohio. 
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U. S. Ranks Fifth Among 
Meat Consuming Nations 

The United States remained in 
fifth place last year among the meat- 
eating nations of the world as the 
amount of meat consumed per per- 
son totaled 159 lbs., off 1 Ib. from the 
preceding year and down 8 lbs. from 
the 1956 peak of 167 lbs., according 
to a survey by the Foreign Agri- 
cultural Service, U. S. Department 
of Agriculture. 

Meat production in this country, 
while near a record level, has failed 
to keep pace with the increase in 
population in recent years, the sur- 
vey points out. 

Uruguay and Australia tied for 
first place as meat eaters with 234 
Ibs. per person. The top position for 
Uruguay represents a climb from 
third place in 1958 and fourth place 
in 1957. This country probably holds 
the historical record for meat con- 
sumed per person, with 273 lbs. in 
1953 and an average of 272 Ibs. from 
1951 to 1953, the report says. 

New Zealand ranked third in the 
survey with 222 lbs. and Argentina 
was fourth with 166 lbs. Meat con- 
sumption in Russia at 65 lbs. per 
person in 1959 ranked about 26th in 
the list of 37 countries in the survey. 
Japan, with 9 lbs. per person, was 
low in the reporting nations. India 
with the most cattle and China with 
the most hogs were not included in 
the FAS list. 

The United States was by far the 
biggest producer of meat. Russia was 
second in meat production, with less 
than half as much as the U. S. Uru- 
guay and Australia—the top meat 
eaters—ranked eighth and 25th, re- 
spectively, as meat producers. The 
report also shows that nearly half 
the world meat total last year was 
beef, and that the U.S. consumed 
nearly one-third of the total meat. 

On a world trade basis in 1959, 
Great Britain was the largest im- 
porter of meat, with the U.S. classed 
as second. Argentina was the biggest 
exporter of meat and New Zealand 
was second. 


Phosphate-Bearing Pork 


Trimmings Get New Outlet 
The use of cured pork trimmings 
containing phosphate as an ingredi- 
ent of loaves other than meat loaves 
has been approved by the Meat In- 
spection Division, U. S. Department 
of Agriculture, in MID Memoran- 
dum No. 285. The memo reads: 
“Our information indicates that 
the preparation of loaves, other than 
those identified as meat loaves, 
generally involves the use of by- 
products from processing operations, 








including cured and uncured prod- 
uct. Accordingly, trimmings derived 
during the preparation of pork cuts 
which have been cured with ap- 
proved phosphates in addition to 
other curing ingredients may be 
used without limitation in the prep- 
aration of loaves (other than those 
designated as meat loaves). When 
used, the kind of phosphate should 
be shown in the statement of ingre- 
dients.” 


Detroit Area Workers 
Like Beef in Daily Diet 


Workers in the Detroit area’s 
large industrial plants rely heavily 
on beef in their daily diets, accord- 
ing to a survey of employe eating 
habits and food preferences con- 
ducted by and summarized in one of 
the city’s daily newspapers. 

Most of the workers and execu- 
tives questioned at Ford Motor Co.’s 
Livonia transmission plant showed 
a marked preference for beef in 
their diets whether they bought their 
lunches in one of the cafeterias or 
carried them from home in lunch 
kits. Earl Triplett, food manager for 
all of the firm’s 53 plants across the 
country, was heard to remark: “Our 
customers like any kind of meat, so 
long as it’s beef.” 

A similar situation existed at the 
General Motors Technical Center in 
Warren, but here a little more di- 
versification was noted. The 5,000 
engineers, designers and production 
experts were more inclined to ex- 
periment with such items as hearts, 
brains, tongue, etc. Short ribs, Swiss 
steak and Hungarian goulash also 
were found to be big sellers, the 
newspaper reported. 

Luncheon steak was listed as a 
big favorite at Parke-Davis & Co., 
a pharmaceutical manufacturer, 
where about 65 per cent of the em- 
ployes are women. Chili also ranked 
high, but not veal. Swiss steak and 
roast sirloin of beef were found to be 
popular choices in the cafeterias of 
J. L. Hudson Co. and the National 
Bank of Detroit, both of which em- 
ploy many young women. 


Air-Conditioning Show 
More than 500 exhibits covering 
every phase of heating, cooling, re- 
frigeration, air-conditioning and 
ventilation will comprise the 15th 
International Heating & Air-Condi- 
tioning Exposition, February 13-16, 
1961, in Chicago’s International Am- 
phitheatre. Sponsored by the Ameri- 
can Society of Heating, Refrigerat- 
ing and Air-Conditioning Engineers, 
the show also will feature materials, 
parts, supplies and tools on display. 
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To be sure 


cured meat 


looks good enough to eat 


we ROCH E* 


Ascorbic Acid Products 


(F.& D. A. and M. I. D. Approved Additives) 


Keep the colors bright . . . the flavor right 
... appealing on sight to the appetite. 


Save curing time. Promote smokehouse economies. 
Protect your cured meats from “‘display case 
fading.’ Guard true taste and uniform color. 


ade ROCHE 
¢Ascorbic Acid, U.S.P. 
*Sodium Ascorbate, U.S.P. 


(These are forms of true vitamin C) 


Eyrthorbic acid and sodium erythorbate 
also come right from Roche. 


IN BULK OR FROM YOUR SPICE COMPANY 
FINE CHEMICALS DIVISION e HOFFMANN-LA ROCHE INC, « nuttev 10. new sersey 


NOrth 7-5000 » New York City: OXford 5-1400 


In Canada: HOFFMANN-IA ROCHE LTD., 1956 Bourdon Street, 
St. Laurent ,Montreal 9, P. Q. 


"TRADEMARK: ROCHE COPYR.GHT 1960 HOFFMANN-LA ROCHE INC. 











Packer Builds 
Markets With | 
Swift Delivery 


Of Meat 


To Customers 


NVESTING nearly a quarter of 
a million dollars in a fleet of 40,- 
000-lb. refrigerated highway ve- 
hicles has paid impressive divi- 
dends for Joe Doctorman & Son 
Packing Co., Salt Lake City, Utah. 
The Doctorman concern showed a 
business volume of $8,000,000 during 
1959 as a direct result of this long- 
range experiment. It has increased 
its daily kill by more than 50 per 
cent in the space of 16 months. 
Moreover, the firm has proved that 
it can sell its products in competi- 
tion with the big “nationals” and 
develop an ever-expanding market. 
Key factors in the fast shipping 
service, which has been developed 
by the firm during the past two 
years, have been the telephone, plant 
ownership of its rolling stock and 
guaranteed 36-hour delivery to any 
point from San Francisco to Los 
Angeles and south, according to Har- 
ty Doctorman, first vice president. 
(The trucks actually require only 
18 hours to reach the West Coast 
market. The 36-hour delivery period 
is from the time the animal is 
until it reaches the meat 
jobber’s cooler.) 
Each factor is equally important, 
Doctorman says, inasmuch as the 
company requires a large number of 


telephone calls to West Coast job- 
bers to obtain orders, close control 
over every piece of rolling stock to 
make sure that the delivery capacity 
is there and high-speed highway op- 
eration to make good on the service. 

It isn’t unusual for the plant to 
run bills as high as $1,000 a month 
or more for long-distance calls—a 
figure which is expected to be re- 
duced automatically as more jobbers 
in California, Nevada and the Pa- 
cific Northwest states set up stand- 
ing orders which do not require a 
barrage of long-distance telephone 
‘calls. Oddly enough, the Utah 
packer has been able to create its 
growing market without any per- 
sonal salesmanship whatsoever, re- 
lying entirely upon the telephone, 
attractive prices and, most of all, 
swift delivery to set up initia] orders 
with meat jobbers in more than 25 
jobbing centers. 

Equally surprising is the fact that 
there has been no attempt to oper- 
ate with leased equipment, such 
as has been the experience of many 
western packinghouses. Instead, on 
the theory that only personal own- 
ership and close, daily maintenance 
of equipment can guarantee against 
embarrassing breakdowns, delays to 
the customer and similar problems, 
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TOP LEFT: View of Doctor- 
man plant in Salt Lake City. 
TOP RIGHT: Refrigerated 
truck leaves plant en route 
to West Coast points to de- 
liver fresh meat. LEFT: Seat- 
ed below picture of Joe 
Doctorman, founder of firm, 
are (I. to r.): Marjorie Doc- 
torman, secretary and 
daughter of the founder; 
Harry Doctorman, first vice 
president, and Mrs. Joe Doc- 
torman, treasurer of firm. 
Company has relied on tele- 
phone, attractive prices and 
swift delivery to customers. 


Doctorman has bought five 40-ft. 
rigs, incorporating Kenworth trail- 
ers and Utility 40,000-lb. semi- 
trailers. All but one are equipped 
with Transicold refrigeration units 
(one has a Thermo King refrigera- 
tion system). 

The refrigeration units are en- 
tirely self-contained, gasoline en- 
gine driven systems which do away 
with any need for dock tie-ups for 
other refrigeration charging delays. 
Each of the Kenworth tractors is a 
sleeper-cab model operated by a 
two-man crew—one sleeping, one 
driving—in order to reach Southern 
California points 36 hours after the 
order is received, and often in less 
than 36 hours from the time the 
animal enters the knocking pen. 

By paying premium wages for de- 
pendable, experienced truck drivers 
who also are reliable mechanics, 
Doctorman has been able to main- 
tain nearly two years of speed-limit 
delivery service without a single 
breakdown on the road and with a 
very small percentage of accidents, 
parts replacement or other delays. 
After every round trip, trucks and 
trailers are subjected to an intensive 
preventative maintenance inspection 
at the plant, where any potential 
source of trouble can be spotted at 
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once and rectified before the truck 
leaves the yard. 

A special incentive payment pro- 
gram adopted last year rewards 
drivers for trouble-free operation. 
To date, each team has won the cash 
award and recognition for outstand- 
ing efficiency at least once. While the 
firm’s bill for rolling stock is con- 
siderably above the average, quick 
replacement of batteries, tires, en- 
gine parts, etc., has produced this 
result: The volume of beef delivered 
per mile driven is high above the 
best record achieved through any 
other type of shipping. 

One of the most impressive out- 
comes of the long-range shipping 
program was the construction of a 
new 500-carcass chill room at the 
left front of the Doctorman plant a 
short time ago. Now, with a two-bed 
killing room producing more than 
200 dressed cattle per day, another 
500-carcass cooler is planned. It will 
be tacked onto the existing cooler, 
bringing the total cooler capacity up 
around 1,500 carcasses. The rapid 
shipping program also is responsible 
for the recent construction of Doc- 
torman’s own inedible rendering 
plant which produces 1,000 gals. of 
tallow and 75 sacks of meat meal per 
day (see THE NATIONAL PROVISIONER, 
July 23, 1960, page 16, for details). 


EXAMINING carcasses in firm's new 
beef carcass cooler are Nathan Le- 
vine, second vice president, and 
Harry Doctorman, first vice president. 


The shipping department is under 
the supervision of sales manager 
Lawrence Pitts, who is in charge of 
all interstate sales. Nat Levine, sec- 
ond vice president, is in charge of 
sales throughout the local area, rep- 
resenting Salt Lake City, Ogden, 
Provo and other communities. 

Since the beginning of the year, 


the West Coast market has contin- 
ued to build sharply, particularly in 
the Los Angeles area which accounts 
for 65 to 85 per cent of the total beef 
shipped, according to Harry Doctor- 
man. Along with volume, truck op- 
erational expenses have increased 
sharply, giving rise to an experi- 
mental program with diesel power 
refrigeration. This type of refrigera- 
tion eventually will be installed on 
all trucks since it operates at ap- 
proximately half the price of the 
former equipment with far more 
capacity. Current scheduling calls 
for loading of the trucks each morn- 
ing in preparation for a noon de- 
parture. To date, 99 per cent of all 
deliveries have been made well 
within the 36 hours promised. 
Management held off from enter- 
ing the West Coast market for 
several years during which the | 
plant almost continuously was being © 
remodeled and expanded. Now, be- 
cause of the sharp success of the 
sales program, “the remodeling pro- 
gram is starting all over again,” re- 
ports Joe Doctorman, president. 
Currently, the Salt Lake City 
packer is shipping beef as far as 
Holland to the east and Japan to the 
west. The plant employs 50 persons 
and maintains its own hide cellar, 
with a capacity of 10,000 hides. 





THE E PERFECTLY BALANCED PHOSPHATE! 
first choice 
of processors 


© Assures better cured color 


e Retains natural apes 


° Eliminates soggy or weepy hams 


e Higher yields. 


° Complies with M.1.B. regulations 


© Blended to give highest solubility 


¢ Non-corrosive in meat curing pickle 


BLACK 
DIAMOND 


BRAND 


ARCHIBALD & KENDALL, 


, 487 Washington Street, New York 13, N. Y. 


INC. 


© Tel: WOrth 2-7715 


SERVING THE FLAVOR NEEDS OF THE NATION 
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Hertz Truck Lease Service is the modern 
good-business way to operate trucks. It im- 
mediately releases capital for new equipment, 
expansion, inventory —and, at the same time 
—puts your truck operation on a new, 
trouble-free level of efficiency. 


Hertz will give you cash for your present 
trucks. You get new GMC, Chevrolet, or 
other sturdy trucks of your choice—all bear- 
ing your company identification —all custom- 
engineered to your specifications. Or your 
present trucks can be reconditioned and 
leased back to you. Either way, you’re out of 
the truck business. And you’re back in your 


GET OUT OF THE TRUCK BUSINESS... 
AND BACK INTO THE 


MEAT BUSINESS! 


own business with new, ready-to-work capital. 
Just one budgetable check per week includes 
all these Hertz services: complete truck main- 
tenance, garaging, washing, licensing, insur- 
ance, and emergency road service. Hertz will 
also provide replacement trucks when needed 
—and extra trucks for peak periods. 


Call your local Hertz Truck Lease office for 
complete details. Or write for the booklet — 
‘How To Get Out Of The 

Truck Business” —to: 

Hertz Truck LEASE, La | E R v4 
660 Madison Ave., N.Y. Blea. 

21, N.Y., Dept. R-1112. 








Hertz Customer—John Morrell & Co., Chicago, III 


NO INVESTMENT...NO UPKEEP 


~| LEASE HERTZ TRUCKS 


HERTZ ALSO RENTS TRUCKS BY THE HOUR, DAY OR WEEK 





REASE-RESISTANCE, 
TOUGHNESS & PURITY 








‘in the bag” with Patapar. 


Kennedy Car Liner and Bag Company, Patapar makes a perfect bag for Kennedy’s 
Shelbyville, Indiana, chose Patapar Veg- new 50-pound bulk shortening bags. 
etable Parchment 70-11T especially Providing answers to packaging prob- 
made—with F.D.A. Approved ingre- lems is nothing new to Paterson. We've 
dients—for its Bulk Shortening Bags. been doing it since 1885. 
These Patapar bags combine grease-re- 
sistance, anti-crawl, toughness and purity 
—at moderate cost: FREE SAMPLES of Patapar 

Unlike materials which affect purity tbat gel tem 


Patapar substances are yours 
and taste, or cause assermbling problems, for the asking. Just write or call. 


“Something Special In Papers’ 


PATERSON PARCHMENT PAPER CO. 


BRISTOL, PENNSYLVANIA 


West Coast Plant: Sunnyvale, Ca 
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“DAVIDBERGER” is new centennial 
year product of David Berg & Co., 
Chicago. Ground beef will be dis- 
tributed nationally in ready-to-cook 
patties to restaurants, drive-ins, 
lunch counters, hot dog stands and 
food stores, the firm announced. 





NEW, RECLOSABLE “‘E-Z Tray Pak’’ 
for 1-lb. packages of Morrell Pride 
and Yorkshire brand bacon is being 
introduced nationally by John Morrell 
& Co., Chicago. Two-piece package 
consists of waxed sleeve with clear 
polystyrene window and U-shaped 
white tray that slides in and out. 
Package was developed by Morrell's 
packaging department under direc- 
tion of John Lowe, assistant vice presi- 
dent and director of purchasing and 
packaging, with assistance of Con- 
tainer Corp. of America, Chicago, 
which produces package. Container 
Corp. also devised a pattern waxing 
that eliminates need for de-waxing 
In processing. Thiele Engineering Co., 
Hopkins, Minn., developed and pro- 
duced automatic packaging equip- 
ment for process used by Morrell. 


: Meat Merchandising Parade 


Pictorial and news review of recent developments in 
the field of merchandising meat and allied products. 





FOUR-COLOR vacuum 


REVISED, 
pouch now is being used by American 


Kosher Provisions, Inc., Brooklyn, 
N. Y., to package all-beef frankfurt- 
ers. Opaque design on back of pouch 
shuts out light rays. Brand identifica- 
tion is accentuated. Symbols of USDA 
and rabbinical supervision of manu- 
facture appear in prominent spots in 
new design for added sales appeal. 


NEW PACKAGE for Swift's Premium 
bacon has concave reinforced sides, 
permitting firm and stable reseal, 
says Swift & Company, Chicago. 
Picture-window top cover opens like 
book, then closes to original seal, 
which is made firm by an overflap. 


“GIVE MEAT for Christmas” idea has 
taken hold in big way this year, ac- 
cording to National Live Stock and 
Meat Board, Chicago. Photo of house- 
wife gift-wrapping fresh cut, how- 
ever, is strictly a promotional stunt. 





LATEST INNOVATION in frozen meat merchandising program of Holiday 
Frosted Food Co., Philadelphia, is change to die cut cartons over-wrapped in 
Avisco 300 MSB-7 cellophane to enable shopper to see contents. Firm uses 
blue and white gingham table cloth motif printed on wax sulfate board boxes 
for quick identification of family of frozen meats. Full-color photographs of 
suggested food combinations appear on box lids. Cartons are by Edwin J. 
Schoettle Co., North Wales, Pa. Film division of American Viscose Corp., 
Philadelphia, supplies the cellophane used by Holiday Frosted Food Co. 
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THE BEST OPERATION IN FROZEN FOODS 


@ Niagara “No Frost” lifts the penalty that icing puts on large 
operations in freezing foods or warehousing them. It gives you 
all the benefits of continuous production with FULLY auto- 
matic refrigeration and protects you from losses of valuable 
perishables by assuring you always full capacity from your re- 
frigeration plant and your operation running smoothly when 
you need it most... during peak loads. You save labor and 
power and get lower cost figures both in operation and up- 
keep. You can get a plant design that is efficient. 


Write for Bulletin No. 105 
NIAGARA BLOWER COMPANY 


Dept. NP-11, 405 Lexingten Ave., New York 17, N. Y. 


District Engineers in Principal Cities 














































Portable Schermer Hog Lift and 
Humane Stunner 


The portable Schermer Hog Lift, in com- 
bination with the Schermer Stunner, is the 
most economical, humane slaughtering de- 
vice in the industry! 

Hog enters lift and then his forelegs auto- 
matically operate a spring that causes the 
bottom to drop. Now the hog is in a firmly 
wedged position and cannot move. 

After the hog is stunned with either one of 
the Schermer Humane Stunners, the lift is 
tilted by operating a side lever, and the hog 
is ejected on to the floor or a conveyor sys- 
tem. Lift and hinged bottom then automati- 
cally return to original position. 


OVER 200 HOGS PER HOUR CAPACITY. 








HOG STUNNER 





Plant tested. Complete unit $450.00. No restrainer or other acc ies needed 
ONLY SCHERMER) manufactures a complete line of mechani- \ 
cal and electrical humane stunning devices i 
FOR STEERS, of specialized design for every purpose. 


COWS, BULLS, HOGS use genuine Schermer Model M. E. Pene- 
trating type captive bolt stunner with or 
FOR CALVES, without long handle (see right) 
SHEEP AND HOGS use the new Schermer humane Knocker with 
a captive mushroom head. Stuns instantly 
without penetrating the skull. 
Only when buying Schermer will you profit from over 30 years experience in 
building humane electrical and mechanical stunning devices. Save money. 
Investigate now, phone, wire or write to 


ALFA INTERNATIONAL CORPORATION 


118 East 28th Street, New York 16, N. Y. e Telephone LExington 2-9834 
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Flashes on 
suppliers 





B. HELLER & CO.: Dr. Marvin 
M. VoecEt1 has been appointed tech- 
nical director of this Chicago con- 
cern. He will direct all of the firm’s 
laboratories and be responsible for 
quality control. He formerly per- 
formed research work for several 
Swift & Company divisions. 


TEE-PAK, INC.: This manufac- 
turer of cellulose meat casings will 
construct a 10,000-sq.-ft. research 
and development center addition to 
its Danville, Ill, plant, with com- 
pletion set for June, 1961, according 
to president SEymMourR OPpPpENHEIM- 
ER. Dr. Georce A. Kruber, director 
of research and development, will 
take charge of activities at the addi- 
tion, where all of the firm’s corpo- 
rate research will be centralized. 


TIPPER-TIE, INC.: Kennetu E. 
Lewis, former sales representative 
for this organization, recently was 
promoted to the position of western 
sales manager of the firm and its 
wholly-owned subsidiary, Tipper-Tie 
Products of New Jersey. His head- 
quarters will be in West Covina, Cal. 


H. G. MAYER & SONS CO., 
INC.: Appointment of two additional 
sales representatives to represent 
the firm has been announced by 
this manufacturer of seasonings and 
cures. Erwin O. Enpres will repre- 
sent the company in the eastern half 
of the Midwest, while Rupotr Bort- 
STIBER will represent the firm in New 
York state. 


CHAS. PFIZER & CO., INC.: Nor- 
MAN A. GRIMM, manager of trade 
relations for the chemical sales di- 
vision, has retired after more than 
46 years with this pharmaceutical 
and chemical company. 


UNITED CONTAINER CORP-.: 
Appointment of Frank J. KEatInc 
as vice president of mills opera- 
tion of this supplier was announced 
recently by Lester Karpon, presi- 
dent. Kardon also revealed that 
Donatp A. Cumrer has been made 
general manager of the newly-ac- 
quired Bicking Paper Mills, Down- 
ington, Pa. 


COPELAND REFRIGERATION 
CORP.: Formation of a subsidiary in 
Mexico to manufacture and distri- 
bute compressors and condensing 
units has been announced by FRANK 
J. GLEason, president. General man- 
ager of the Mexican company is EN- 
RIQUE BarRIOS, who maintains head- 
quarters in Mexico City. 
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CUSTOMER-DESIGNED LAYOUT AND PANS 


“Hobart grinders (piggy-back) 
save us 5 to 6 hours a day’ 


SAYS GEORGE J. NAEGELE, PRESIDENT 
SMITH, RICHARDSON & CONROY, INC., Miami, Florida 


An outstanding meat processor serving 
Florida and Caribbean markets for over 50 years 


Mr. Naegele points out three advantages: ‘“‘We believe the piggy-back grinder 
installation, using two 10 h.p. units, (1) saves five to six hours a day grinding the 
products, (2) gives us a more uniform grind, and (3) 

best of all, the choppers help maintain the bloom which enhances our frozen 
meat products.” 


ad The all-new Model 4056 grinder is ideal for continuous service by 

high-volume processors of fresh or frozen meats. There is no crushing or 
mashing of meat—it comes out cut clean, with all its natural color and flavor. 
Fresh meat capacity is 7500 Ib./hr. of beef, first cutting with 4%” plate... 
9000 Ib./hr. of pork through 3/16” plate. 


Safety is a prime feature, with special interlocks that give the operator 
maximum protection. Standard high-back stainless steel pan permits 
dumping full tubs of meat without spillage. Design permits easy access to 
parts for quick cleanup...cylinder can be cleaned without removing it from 
the machine. Model 4056 is available in stainless steel or baked enamel 
housing. For information on this or other Hobart meat grinders, write: 

The Hobart Manufacturing Co., Dept. 213, Troy, Ohio. 








i 


Nationwide Factory-Trained 
Sales and Service...over 200 offices 





A Complete Line by the World’s Oldest and Largest Manufacturer of Food Store, Packing Plant, Kitchen and Dishwashing Machines 








KOCH Equipment Co. 
cmoorem vse COUPON 
«ff TODAY 


Send me copies of the new KOCH Catalog 178, without obli- 
gation. 


ig, SACRE AI Eee Reel Bene thoes 





5 ONE. = STATE 


a eS SS a a a a a a 











catalog 
that 
YOU 
built 


Made-to-order for 
meat processors! 


Includes: 


* Net prices in plain figures 


* Details on Koch Time 
Payment and Rental Plans 


Depend on KOCH experience 


e 78 years of meat processing ‘“‘know-how”’ 
‘ uh 124 fully-indexed pages, with 

e Same day shipment, most orders filled within complete descriptions, performance 

24 hours data, specifications and prices on 
e 1 year written guarantee over 3300 items. Use it as your guide 
to improved methods, supplies, and 
equipment. Clip and mail coupon 
today for your free copy! 


e over 25,000 active customers 


WRITE TODAY for the Koch Catalog 


A Division of 
: KOCH SUPPLIES INC. 
2520 Holmes St. 
K Kansas City 8, Mo., U.S.A. 
Victor 2-3788 TWX: KC 225 
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ALL MEAT... output, exports, imports, stocks 











vember 5 recovered moderately from 
but continued to lag below volume 


‘ last week at 452,000,000 Ibs. was up from 443,000,000 Ibs. in the previous 
week, but fell short by about 5 per cent of last year’s output of 474,000,- 
000 Ibs. in the same November week. Cattle slaughter, while steady 


j with the previous week, numbered a 


head below the count last year. Est 
duction by classes appear below as 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; 
Lambs, 369,561. 





Meat Production Gains; Below Last Year 


Meat production under federal inspection for the week ended No- 


cent above kill for the same period of 1959. Meanwhile, hog slaughter 
rose considerably from the previous week, but lagged by about 254,000 


Week Ended ae... Production (Excl. lard) 
Ms Mil. Ibs. Number Production 
Ms Mil. tbs. 
Nov. Ma Cees o's os Sew sae 410 236.2 1,365 187.6 
. Oct. 29, 1960 410 237.4 1,290 175.8 
a Nov. CS. NSE rer 379 225.2 1,619 222.2 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
hi M‘s Mil, Ibs. Number Production PROD. 
; Ms Mil. Ibs. Mil. Ibs. 
Nov. 3 Sr re ce 125 14.4 285 13.4 452 
Oct. SR ES hE ass donb 6 550 125 14.5 320 15.0 443 
Nov. Mp ES Siar h Bae eee ee 111 12.7 240 13.9 474 


Hogs, 1,859,215; Calves, 200,555; Sheep and 


1950-68 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE HOGS 
Live Dressed Live Dresse 
Nov. ie MEL SS 8 dus ths kD TS 1,020 576 239 137 
ee NO sic vse cha as 1,015 579 237 136 
Nov. Wy OU Fc ab eeuk Jaaas 1,047 594 237 137 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mit. 
Live Dressed Live Dressed cwt. Ibs. 
See By LOWS andi. Fisives.s 205 115 97 47 — 42.2 
Si ae Ree 205 115 97 47 — 41.0 
PR 0p AO roe pe BS ees 203 114 97 47 13.8 52.9 


the previous week’s mild slump, 
last year. Volume of production 


bout 31,000 head, or about 8 per 


imated slaughter and meat pro- 
follows: 


PORK 








AMI PROVISION STOCKS 

Provision stocks as reported to the 
American Meat Institute, totaled 
| 53,600,000 Ibs. on October 29. This 
* volume was 13 per cent below the 
\ 61,500,000 Ibs. a year earlier. 

Stocks of lard and rendered pork 
' fat totaled 19,400,000 Ibs., or 35 per 
» cent below the 30,000,000 lbs. in 
+ stock about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings 
two weeks and a year earlier. 


Oct. 15 Oct. 31 
1960 1959 
' HAMS: 
2 Cured, S.P.-D.C. .... - 106 93 
i Frozen for cure, S.P.-D.C. 67 108 
S PE PAE Cees ob taeaie eee 80 101 
H PICNICS: 
: ee GPT. co tercens 193 107 
Frozen for cure, S.P.-D. Cc. ‘ 72 118 
DB BR errr 94 112 
BELLIES: 
a Seren 105 58 
3 Frozen for cure, D.S. .... 67 33 
& Cured, S.P.-D.C. ... PS 85 79 
a Frozen for cure, S.P. ‘D.C. . 60 61 
) OTHER CURED MEATS: 
? Cured and in cure ....... 91 96 
Frozen for cure ......... 62 114 
. Seana 81 100 
FAT BACKS: 
Ser reer 110 115 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—total . 78 86 
TOT. ALL = EATS .. 79 87 
5 EAM OM, cee skee css 94 65 
4 PORK LIVERS Cdidinade caus 79 92 
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California Double Feature 
State In Sept. Meat Output 


California scored double honors as 
a leading meat production state in 
September, while Iowa and Wiscon- 
sin led in one category each, a U.S. 
Department of Agriculture report 
on commercial livestock slaughter 
indicated. Slaughter of about 225,000 
head of cattle in California during 
September nosed out Iowa’s 224,000 
by a close margin. Third place in 
cattle slaughter for the month went 
to Nebraska with 195,000 head. 

Slaughter of 101,000 calves in Wis- 
consin placed that state first in veal 
production, followed by Texas with 
a kill of 95,000, while New York 
stood third with a kill of 89,000 head. 

The leading pork production state, 
Iowa, had a slaughter count of 1,- 
134,000 head to rank it first in that 
category, followed by 450,000 in 
Minnesota and 408,000 in Indiana. Of 
the top three, Iowa was the only 
state to show a drop in hog slaughter 
from last year. 

California sheep slaughter of 212,- 
000 far outnumbered second-place 


1960 


Colorado with 187,000 head and 
third-place Texas with a kill of 149,- 
000 head for the month. Of the 
three, California was the only one to 
show a drop from last year’s count. 


USDA Buys More Canned and 
Ground Beef For School Use 

The U. S. Department of Agricul- 
ture late last week bought 9,726,600 
Ibs. of canned beef and gravy for 
schools lunches. Bidders received 
prices ranging from 48.17¢ to 48.49¢ 
per lb. Offers were accepted from 
17 of 20 bidders who offered a total 
of 11,875,500 Ibs. 

A total of $4,712,000 of funds trans- 
ferred by Congress from Section 32 
was expended for the purchases, 
bringing to $7,199,000 the amount 
spent for 14,872,540 lbs. since the 
start of the program October 13. 

The USDA also bought 5,019,000 
Ibs. of frozen ground beef for the 
same purpose. Bidders received 
prices ranging from 38.89¢ to 39.80¢ 
per lb. Offers were accepted from 
18 of 24 bidders who offered a total 
of 7,077,000 Ibs. 

A total of $1,982,000 was expended 
for the purchases, bringing to $17,- 
223,000 the amount spent for 42,798,- 
000 Ibs. since the start of the pro- 
gram August 19. 


EAST COAST MEAT IMPORTS 
Arrival of foreign meat at New 
York, Boston and Philadelphia, as 
reported in pounds by the USDA: 


OCTOBER, 1960 

From Poland—200-002 canned pork. Argen- 
tina—335,007 canned beef. Australia—756,074 
boneless beef and 118,471 boneless mutton. 
Brazil—23,834 canned beef. Canada—180,952 
carcass beef and veal and 199,367 miscellaneous 
meats. New Zealand—2,690,136 boneless beef, 
855,259 boneless veal, 115,410 boneless lamb 
and 167,249 boneless mutton. Paraguay—455,- 
095 cured beef. Uruguay—202,321 cured beef. 
Costa Rica—742,089 boneless beef. Denmark— 
903,036 canned pork. Germany—48,560 canned 
pork, Holland—1,045,656 canned pork. Ireland 
—1,166,382 boneless beef. 


MEAT PRODUCTS GRADED 
Meat and meat products graded or 
accepted as complying with specifi- 
cations of the U. S. Department of 
Agriculture (in 000 Ibs.): 


Sept. Sept. 

1960 1959 

TRE FF wicadaccdvss vondusen ds 649,573 613,989 
Veal and calf .............+- 19,221 16,983 
Lamb and mutton .......... 26,649 21,154 
TEES. Gedpvcebencescodeds 695,443 652,026 
WOR, OUI, vanes Sedbea cased 791 746 
Other meats, lard .......... 13,201 12,564 
Grand totals ............. 435 665,336 


PET FOOD PRODUCTION 
Canned food and canned or fresh 
frozen food component for dogs, cats 
and like animals prepared under 
federal inspection and certification 
totaled 6,351,428 Ibs. in the week 
ended October 22. 
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Total Meat Up; Sept. Pork Below Last Year 


Meat production in commercial slaughter plants in September con- 
tinued to hold an edge over volume produced in the same month last 
year, despite the decline in production of pork. September meat pro- 
duction of 2,310,000,000 lbs., more than half of which was beef, com- 
pared with 2,253,000,000 Ibs. produced in the same month last year. 
The nine-month aggregate of 20,117,000,000 lbs. was about 6 per cent 
larger than last year’s meat production of 18,941,000,000 Ibs. in the same 
period. 

September cattle kill at 2,307,300 held a 10 per cent edge over last 
year’s count of 2,064,100 head for the month, with the nine-month 
total of 18,791,000 head 12 per cent larger than the 16,942,200 butchered 
in the January-September period of 1959. While September hog slaugh- 
ter lagged, the year total held a small advantage over last year. Esti- 
mated commercial livestock slaughter and meat production by classes 
appear below as follows: 


COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00’s, 1960-59 
Cattle Cc 


alves Hogs Sheep & Lambs 
1960 1959 1960 1959 1960 1959 1960 195: 

Ss cansedunn 2,031.0 1,914.7 647.2 666.4 7,779.7 7,028.4 1,376.2 1,458.9 
UG | WSs serie 1,858.4 1,616.5 610.6 591.7 7,008.5 6,717.9 1,195.4 1,187.4 
ear 2,063.7 1,760.3 742.9 672.1 7,340.2 6,817.5 1,217.5 1,275.5 
en ee eer or 1,855.0 1,892.0 599.4 631.2 6,588.1 6,698.1 1,202.9 1 5 
 :--werwacks 2,085.7 1,839.9 578.7 545.4 6,506.1 5,900.5 1,263.0 1,143.1 
MD. “secbpeve 2,196.7 1,926.8 624.9 564.2 6,097.4 5,843.4 1,311.1 1,194.4 
SS MER eee 2,064.7 2,035.0 605.0 599.6 5,173.1 6,154.6 1,220.8 1,261.9 
SN ica Btls 2,328.5 1,896.9 736.3 589.7 6,207.6 5,914.2 1,413.8 1,156.6 
i 26 sade eh 2,307.3 2,064.1 813.0 692.5 6,217.9 6,930.3 1,506.7 1,358.7 
Se este 2,086.0 748.3 7,845.4 1,376.2 
Rs asse ches 1,899.4 681.1 7,472.8 1,211.8 
eee Pere 1,998.9 701.0 8,258.8 1,324.9 
Jan. Sept. -18,791.0 16,946.0 5,958.0 5,552.8 58,919.3 58,004.9 11,757.4 11,267.0 


COMMERCIAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION LBS., 1960-59 

Beef Veal Pork L&M Totals Lard 
1960 1959 1960 1959 1960 1959 1 1959 1960 1959 1960 1959 
1,192 1,127 78 75 1,054 965 239 48=228 
1 946 940 60 2,158 1,980 203 208 
1,197 1,029 83 73 980 918 


960 
74 2,392 2,241 

60 

61 2,322 
1,064 1,099 75 73 909 920 59 61 2,107 2,153 202 219 
1,199 1,071 76 70 «69904 8823 61 54 2,240 2,018 203 201 
1,244 1,109 85 76 852 825 60 54 2,241 2,064 198 198 
1,163 1,166 85 80 723 842 57 57 2,028 2,145 166 206 

65 

68 








Cal. Cowmen Would Lower By 
Choice Grade Beef Marbling 


California Cattlemen, at a recent 
meeting of the executive committee 
of the group, in endorsing the dual — 
grading proposal, would lower by @™@® 
one degree the marbling require- 
ments on all three age brackets, 
young, intermediate and mature— 
on Choice grade beef. This would 
be the only change. 

Suggestions brought up during the 
meeting indicated a trend toward 
lighter weight carcasses, less fat, less 
fat waste and more emphasis on 
youth in meat. California cattlemen 
expect to send a strong delegation 
to the National Grading Conference 


to be held in Kansas City, Novem- | 
ber 14-15. ad 


Meat Prices Gain Strength 
Meat prices gained some strength 
in the week ended November 1 after 
having declined to a several-month 
low the previous week. The aver- 
age wholesale price index on meats 
for the period at 94.8 was up a 
fraction from 94.3 for the week be- 
fore. The average primary market 
price index held steady at 119.0. The 
same indexes for the corresponding 
week last year were 93.9 and 119.2 
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1,304 1,083 76 849 792 52 2,317 2,003 192 184 per cent, respectively. Current in- 
wait Sigs “Tier =. ee dexes were calculated by the Bu- ~ 
1,1 i RSA 2 
1,080 80 1,028 57 2,245 235 reau of Labor Statistics on the basis — 
Dec. 1,160 80 1,125 64 2,429 268 5 
Jan.-Sept. .10,744 9,807 755 677 8,059 7,918 559 539 20,117 18,941 1,812 1,868 of the 1947-49 average of 100 per : 
cent for the period. ; 
k | 
DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS So “aes Oe nae | 
Pork sausage, bulk el., Ib. SMOKED MEATS (Lel prices quoted to manu- it ee ae 5.25@5.35 | 
ie Se Seer 31 @47% Wednesday, Nov. 9, 1960 facturers of sausage) erie 4.15 @ 4.25 
Pork saus., sheep cas., . stb Beef rounds: (er set) 20/22 mm. ...........; 3.65@3.75 
in 1-lb. package ....55 @59 Hams, to-be-cooked, (av.) Clear, 29/35 mm. ....1.35@1.40 TOL Sean 2.70@2.80 | 
Franks, sheep casing, 14/16, wrapped .......... 50% Clear, 35/30 mm. .....1.35@1.50 16/18 MM. ois... oa eos 1.35@1.45 © 
in 1-Ib. package ....63 @68 6 gn a yy sy Clear, 35/40 mm. .....1.15@1.40 i 
Franks, skinless ...... 50 @52 J DR tek goats ses lial ae Clear, 38/40 mm. .....1.25@1.60 af 
Bologna, ring, bulk ....50 @55 a een 50% Not clear, 40 mm./up or ° CURING MATERIALS 3 
Bologna, a.c., bulk ....37 @41% FRM e WEAR POO 2 cesccsees Not clear, 40 mm./dn 5 5 
Nitrite of soda, in 400-lb. (Cwt.) & 
Smoked liver, a.c., bulk 37 @42% ces 51% Beef weasands: (Each) bbls. del. or f.0.b. Chgo. $11.98 
en ees. ar Bacon, fancy, de-rind, No. 1, 24 in./up ..... 15@ 18 pure refined gran. nitrate 
service pack. ........ 55 @72 gp Ba apagitic s aeny 1 No. 1, 22 in./up ..... 16@ 18 of soda, f.o.b. N.Y. 95 
Smoked liver, n.c., bulk 51 @53%4 8/10 Ibs., wrapped ...... 42% - etna otitis 
New Eng. lunch spec. ..62 @68 Bacon, fancy sq. cut, seed- Beef middles: (er set) iy pag ry oy NY. 10.95 
Olive loaf, bulk ....... 46 @52% less, 10/12 Ibs., wrapped 40 Ex. wide, 2% in./up ..3.75@3.85 <0, Ones tob. , 
Blood and tongue, n.c. 46% @69 Bacon, No. 1, sliced 1-Ib. - Spec. wide, 2%4/2% in. 2.75@2.90 80> Par casinte, ton .. Sunn 
Blood, tongue, a.c., ...4614@65 heat seal, self-service, pkg. 52 Spec. med. 1%-2% in. 185@1.95 poet in ob. 
Pepper loaf, bulk ..... 50 @66% Narrow, 1%-in./dn. ...1.15@1.20 yn - 450 Gees, Cass. in 
Pickle & Pimento loaf 434 @53 SPICES nag set 
Bologna, a.c., sliced Beef bung caps: (Each) ee: 


Gr rot. back. dor... 265@ 3.60 Basis Chicago, original bar Clear, ta-iue BO Fabs rot NY O88 
gic? Rae ayy — a” eee 600 rels, bags, bales) Clear, 4-4% inch |... 21@ 23 gran., delv’d. Chgo. ..... 9.61 
Olive db -0z., doz. J » 4. pone ‘ a pee Clear, 31%4-4 inch .... 15@ 17 Packers curing sugar, 100- 
. ce, BM. B » f.0.b. » 
sliced, 6, 7-oz., doz. ..3.00@ 3.84 “rekittea 99 1.01 | Beef bladders, salted: Each) Ta, teas 29% on... 8.80 | 
P.L. sliced, 6-oz. doz. . 2.85@480 Chili pepper ....... va 58 7% inch/up, inflated . 22 Dextrose, regular: : 
— — sliced, 2.85@ 3.60 Chili powder ...... ket 58 6%-7% inch, inflated . 14 Cerelose, (carlots, cwt.) .. 7.76 | 
» 7-02., dozen ....... 85@ 3. Cloves, Zanzibar .. 60 65 5%-6% inch, inflated . 14 Ex-warehouse, Chicago ... 7.91 | 
Ginger, Jamaica ... | 45 50 Pork casings: (Per hank) : 
DRY SAUSAGE a. Soe Benin 3 88 29 mm./down ........ 4.75 @5.00 SEEDS AND HERBS 
(Sliced, 6-0z. package, 1b.) East Indies ...... 2.90 MLE Us eva ve see ee 4.75 @5.00 i 
, * PB » Mustard flour, fancy .. 43 32/35 mm 3.25@4.10 cl., lb.) Whole Ground [| 
Cervelat, hog bungs ... 1 oe 1.07 A: poe eT Se ‘s 38 m/5S8 wm. ........... 60@3.00 Caraway seed ..... 30 3 | 
bk tS Ee @66 West Indies nutmeg .. 1.80 S060 ja 2.45@2.60 Cominos seed ..... 39 40 | 
OT GO a 89 @91 = American, aire aes Mustard seed 
Holsteiner ............. 87 @89 EE ila sons ee bare ae 55 Hog bungs: (Each) ERG Ra 20 
SS = 1.01@ 1.03 Sapetien, Spanish, Sow, 34 inch cut ........ 62@64 yellow Amer. .... 20 
Salami, Genoa style ... 1.12@ 1.14 SS 2a te 77 Export, 34 in. cut ....... 57@50 Oregano ........... 37 46 
Salami, cooked ........ 55 @57 Cayenne pepper ... os 63 Large prime, 34 in. ..... 42@44 Coriander, 
a EASES a ee 91 @93 Pepper: Med. prime, 34 in. ..... 29@31 Morocco, No. 1 .. 30 35 
WE, Wukaveenevcetss 1.01@ 1,03 Geer - 58 Small prime, 34 in. ..... 16@19 Marjoram, French . 54 63 
Ee 91 @ 1.03 WE, wikebsnasas 73 76 Middles, cap off ........ 74@76 Sage, Dalmatian, 
PIA = Svc onc cuswed 62 @64 MED Nevceev tess 90 97 Ge WI ec ec acewauee 11@12 Wes a heecibesieoee ye 59 66 
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FRESH MEATS... Chicago and outside 





CHICAGO 


Nov. 8, 1960 


CARCASS BEEF 


Steers, gen. range: (carlots, Ib.) 
Choice, 500/600 ..... 40 
Choice, 600/700 ..... 40 
Choice, 700/800 ..... 391% 
Good, 500/600 ...... 37n 
Good, 600/700 ...... 37n 
BR te eS Cease aces, 32 
Commercial cow ...28 @29 
Canner-cutter cow 26% 


PRIMAL BEEF CUTS 


Prime: 
Rounds, all wts. ....50 @51 
Tr. loins, 50/70 (cl) 72 a 
Sq. chux, 70/90 


Armchux, 80/110 354036 
Ribs, 25/35 (cl) 52 @56 
Briskets (Icl) ........ 24 @25 
Navels, No. 1 ....... 14 @15 
Flanks, rough No. 1 15% 
Choice: 
Hindatrs., 5/700 
Foreatrs., 5/800 ..... 3214 @33 


Rounds, 70/90 lbs. . 4834 
Tr. loins, 50/70 (cl) 63 @72 
Sq. chux, 70/90 ..... 37 
Armchux, 80/110 .... 
Ribs, 25/30 (icl) ....47 @50 


Ribs, 30/35 (Icl) ..... 47 @50 
Briskets, (Icl) ....... 24 @25 
Navels, No. 1 ...... 14 @15 
Flanks, rough No. 1 15% 
Good (all wts.): 
i MED occcseces 36 @37 
ME 0's. dy aia: dig 3 8 6 Oo 46 @47 
EY: Ta wie Ko wiewd® 23 @24 
JERE Re 43 @45 
Loins, trim’d. ...... 58 @60 


COW, BULL TENDERLOINS 


(ob lots, 1b.) 


C&C grade, fresh 
Cow, 3 Ibs./down 
Cow, 3/4 Ibs. 
Cow, 4/5 lbs. ....... 
Cow, 5 lbs./up 
Bull, 5 lbs./up 


CARCASS LAMB 


dcl., Ib.) 
Prime, 35/45 Ibs. ...... 38 @41 
Prime, 45/55 Ibs. ...... 38 @41 
Prime, 55/65 bs. ...... 37 @40 
Choice, 35/45 Ibs. ..... 38 @41 
Choice, 45/55 Ibs. ..... 38 @41 
Choice. 55/65 lbs. ..... 37 @40 
Good, all wts. ........ 3414 @3914 





BEEF PRODUCTS 
Tongues, No. 1, 100’s 
Tongues, No. 2, 100’s . 2712 
Hearts, regular, 100’s .17 @17% 
Livers, regular, 35/50’s 2012n 
Livers, selected, 35/50’s 26 


31n 


Tripe, cooked, 100’s 7yn 
Tripe, scalded, 100’s .. 7% 
Lips, unscalded, 100’s 12 
Lips, scalded. 100’s 14% 
(SR ane 6% 
eg Meee eee 7% 
a errr 4%n 
FANCY MEATS 

Beef tongues, db.) 

corned, No. 1 ...... 36 

corned, No. 2 ....... 34 
Veal breads, 6/12-oz. 115 

8, Ae 135 
Calf tongues, 1-lb./dn. 26 

BEEF SAUS. MATERIALS 

FRESH 

Canner-cutter cow meat, db.) 

| SREBRRARAS ESR 39 
Bull meat, boneless, 

| Pe 441, 
Beef trimmings, 

75/85%, barrels ..... 33 

85/90%, barrels .... 36 
Boneless chucks, 

MEINE vu aiaieien.0i% ¢ 2:0 38 
Beef cheek meat, 

trimmed, barrels ....30 @30% 
Beef head meat, bbls. 29%n 
Veal trimmings, 

boneless, barrels ....38 @39 


VEAL SKIN-OFF 


(Careass prices, Icl., Ib.) 
‘0 50 





Prime, 90/12 

Prime, 120/150 

Choice, 90/120 

Choice, 120/150 

Good, 90/150 

Commercial, 90/190 ........ 32@35 
Utility, 90/190 ............. 27@28 
Call, GOFTRD seins ives etccs 24@25 

BEEF HAM SETS 

Insides, 12/up, Ib. ....... 49@49\% 
Outsides, 8/70, lbs. ...... 48 @ 4814 
Knuckles, 714/up, Ibs. 481% 


n-nominal, b-bid, asked 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass): Nov. 8 Nov. 8 Nov. 8 
Choice, 5-600 Ibs. ........ $38.00 @ 40.00 $40.00 @ 41.00 $39.00 @ 41.50 
Choice, 6-700 Ibs. ........ 37.00 @ 39.00 38.00 @ 40.00 38.50@ 41.00 
Good, 5-600 Ibs. ......... 36.00 @ 38.00 37.00 @39.00 38.00 @ 40.00 
Good, 6-700 Ibs. ......... 35.00 @ 37.00 35.00 @37.00 37.50 @ 40.00 
Stand., 3-600 Ibs. ........ 34.00 @ 36.00 36.00 @ 38.00 35.00 @ 38.00 
cow: 
Commercial, all wts. 29.00 @ 32.00 30.00 @ 33.00 33.00 @ 35.00 
Utility, all wts. ......... 28.00 @ 30.00 27.50 @ 30.00 31.00@33.00 
Canner-cutter ........... 26.00 @ 28.00 25.00 @ 27.50 28.00 @31.00 
Bull, util. & com’l. ...... 36.00 @ 39.00 36.00 @ 38.00 36.00 @ 38.00 
FRESH CALF: 
Choice, 200 lIbs./down .. 47.00@51.00 None quoted 41.00@45.00 
Good, 200 Ibs./dow1 ..... 42.00 @ 47.00 39.00 @ 42.00 39.00 @ 43.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. .. 39.00@41.00 38.00@ 41.00 35.00 @ 38.00 
Prime, 55-65 Ibs. ........ 37.00@40.00 37.00 @ 39.00 None quoted 
Choice, 45-55 Ibs. ........ 39.00 @ 41.00 38.00 @ 41.00 35.00 @ 38.00 
Choice, 55-65 Ibs. ........ 37.00 @ 40.00 37.00 @39.00 None quoted 
Te BN WER, ia ccc ces 36.00 @ 40.00 35.00 @ 39.00 34.00 @ 37.00 
FRESH PORK: (Carcass) (Packer style) (Packer style) (Packer style) 
135-175 lbs. U.S. No. 1-3 None quoted None quoted 29.00 @31.00 
LOINS: 
Mieka 4 ches oe 48.00 @ 52.00 52.00 @ 56.00 50.00 @ 54.00 
Ok BRE tore 48.00 @52.00 46.00@51.00 50.00 @ 54.00 
PICNICS: 
WAMU Gre ctibuyavecades 31.00 @35.00 31.00@ 34.00 32.00 @ 37.00 
HAMS (Cured) 
MS 0h. cong ag nes 45.00 @53.00 46.00 @51.00 48.00 @53.00 
SO RREIG TaS - 43.00 @ 50.00 43.00 @ 47.00 47.00 @52.00 
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NEW YORK 
Nov. 9, 1960 
CARCASS BEEF AND CUTS FANCY MEATS 
(el., Ib.) 
Prime steer: dcl., Ib.) ; 
Hinds. 6/700 ........ a Oe Se es ee 
a bo A -- + 51% @56 Beef livers, selected .......... 32 
° ° wn ee 27 
flank off .......... 4914 @56 Oxtails, %-lb., frozen ........ 21 
Rds., dia. bone, f.o. ..50 @56 
Short loins, untrim. ..74 @84 
Short loins, trim. ....102 @134 VEAL SKIN-OFF 
WEEE ‘esugekencteccsa 15 @18 (Carcass prices, Icl., Ib.) 
EG erin oka shade wad 51 @60 Prime, 90/120 2 @56 
Arm chucks ......... 37% @40 Prime, 120/150 @55 
Re 27 @35 Choice, 90/120 @51 
Se Ee 15% @20 Choice, 120/150 @50 
Geo, 60/90 oi. ook eicces @40 
Choice steer: Good, 90/120 @42 
Carcass, 41% @44 Good, 120/150 36 @40 
Carcass, -41 @43 Choice calf, all wts. ..34 @38 
Carcass, 40% @41% Good calf, all wts. ....33 @36 
Hinds., 50 @56 
Hinds., 49 @55 CARCASS LAMB 
— = across, me nee cl., Ib.) 
a ES v5 es kai 0. @ , ax. 
Rds, dia. bone, fc. ..50 @55 Prime, 35/45 .......... 40% @ 45 
Short loins, untrim. ..57 @65 es ch 55/65 
Short loins, trim. ....79 @100 ce 
Wisittecs 2552.05 a0 15 @18 Choice, 45/55 
4 Choice, 35/45 
BEE Wik oh cies oRaee 49 @55 Choi : 55/65 
Arm chucks ......... 37 @40 ary Pr 
i Sg a paneer 26 @34 Good, 35/45 
Plates 15 @20 Good, 45/55 
SO 4 ae ee Good, 55/ 85 37 
. (Carlots, Ib.) 
bas iectacansng Choice, 35/45 .......... 39 @43 
psccarowen rbd teens ¢ > bi Choice, 45/55 .......... 36 @42 
arcass, (700... es @ y (OO See aee aes 36 @40 
Hinds., 6/700 ........ en. oe : 
Hinds., 7/800 ....... 47 @52 CARCASS BEEF 
Rounds, cut across, 
Pee 484, @54 (Carlots, Ib.) 
Rds., dia. bone, f.o. ..4912@54 Steer, choice, 6/700 ....40 @42 
Short loins, untrim. ..52 @57 Steer, choice, 7/800 ....391%4,@41 
Short loins, trim. ....70 @77 Steer, choice, 8/900 ....39 @40 
PN ic canbe wbaswe’s 15 @18 Steer, good, 6/700 ...... 37 @40 
| RR a ease re 47 @52 Steer, good, 7/800 ...... 36 @39 
FT 361% @38 Steer, good, 8/900 ...... 35 @30 





PHILA. FRESH MEATS 


Nov. 8, 1960 

PRIME STEER: del.. Ib.) 
Carcass, 5/700 ....... @45 
Carcass, 7/900 ....... 424%, @44% 
Rounds, flank off ....51 @55 
Loins, full, untr. ....54 @57 
Ribs, 7-bone ......... 54 @58 
Armchux, 5-bone ....37 @38 
Briskets, 5-bone ..... 26 @29 


CHOICE STEER: 
Carcass, 5/700 
Carcass, 7/900 





Rounds, flank off ...51 @53 
Loins, full, untr., ...49 @52 
Loins, full, trim ....65 @70 
Ribs, 7-bone ......... 50 @54 
Armchux, 5-bone ....37 @38 
Briskets, 5-bone ..... 26 @29 
GOOD STEER: 
Carcass, 5/700 ....... 0 @42 
Carcass, 7/900 ....... 391% @41%% 
Rounds, flank off ...47 @50 
Loins, full, untr. ....48 @52 
Loins, full, trim. ....64 @67 
Ribs, 7-bone ......... 46 @50 
Armchux, 5-bone ....36 37 
Briskets, 5-bone ..... 26 @29 
COW CARCASS: 
Comm’l. 350/700 ..... ee 
Utility 350/700 ...... @31% 
Can-cut 350/700 ..... 29 @31 
VEAL CARC.: Choice Good 
60/90 Ibs. ........ n.q. 43 @45 
90/120 Ibs. ....... 50@53 44@46 
120/150 Ibs, ...... 50@53 43@46 
LAMB CARC.: Prire Choice 
35/45 lbs. ....... 40@43 40@43 
GRIDS IR6, fic... 0 39@42 39@42 
55/65 Ibs. ........ 38@41 38@41 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


Pork trimmings: 


(Job lots) 
40% lean, barrels .... 21 


50% lean, barrels .... 21% 

80% lean, barrels .... 36 

95% lean, barrels .... 39 
Pork head meat ...... 29 
Pork cheek meat 

trimmed, barrels 3314 
Pork cheek meat, 

untrimmed .......... 41% 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: dcl., Ib.) 
Loins, reg., 8/12 ..... 49 @52 
Loins, reg., 12/16 ....47 @50 
Boston Butts 4/8 ...36 @40 
Spareribs, 3 Ibs./dn. 38 @42 
Hams, sknd., 10/12 ..41 @43 
Hams, sknd., 12/14 ..41 43 


Picnics, S. S. 4/6 .... 
Picnics, S. S. 6/8 .... 





Bellies, 10/14 ....... 

NEW YORK: 
Loins, reg., 8/12 ....48%@ 
Loins, reg., 12/16 ....464%2@51 
Hams, sknd., 12/16 ...43 @47 
Boston butts, 4/8 ....36 @39 
Spareribs, 3/dn. ..... 37 @46 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


Nov. 8, 1960 
Hams, skinned, 10/12 .. 45 
Hams, skinned, 12/14 .. 44% 
Hams, skinned, 14/16 .. 421% 
Picnics, 4/6 Ibs. ........ 26 
Picnics, 6/8 Ibs. ........ 24%4 
Pork loins, boneless ... 60 
Shoulders, 16/dn. ...... 31 

(Job lots, Ib.) 
a eo. ees eee 18 
Tenderloins, fresh, 10’s 72@75 
Neck bones, bbls. ...... 13%@14 
Feet, s.c., bbis. ...... 8@ 


OMAHA, DENVER MEATS 


(Carcass carlots, ewt.) 
Omaha, Nov. 9, 1960 


Choice steer, 6/700 ..$39.25@39.75 
Choice steer, 7/800 .. 38.75@39.25 
Choice steer, 8/900 .. 37.75 
Good steer, 6/800 .... 36.75@38.75 
Choice heifer, 5/700 . 37.50@38.00 
Good heifer, 5/700 ... 35.50@36.25 
Cow, c-c & util. 26.00 @ 27.00 
Pork loins, 8/12 .... 45.00 
Boston butts, 4/8 .... 32.00@32.50 
Hams, sknd., 12/16 .. 41.00@43.00 
Denver, Nov. 9, 1960 
Choice steer, 6/700 .. 39.00@39.50 
Choice steer, 7/800 .. 38.50@39.00 
Choice steer, 8/900 .. 37.50@38.00 
Good steer, 6/800... 38.50@39.00 
Choice heifer, 6/700 .. 37.25@37.50 
Cow, util. & coml 26.50 @ 28.00 





















































































PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Nov. 9, 1960) 


SKINNED HAMS 
F.F.A. or fresh 





BELLIES 
F.F.A. or fresh 








ere 
Gen > ietkbeswaes 
41% 
SUL? Onna wan nil 
OE os Wibeteus 
SO asians eae ee 
RAS | cvehen 3: anie 
re 
pS 
ES: 25/up, 
PICNICS 
F.F.A. or fresh 
Beas ican testes Wt aie. cone 
Ma. .catusaees BO i i seks 
RS RRS De Eee 
SMA isin tears Teer 
23%2.....f.f.a. 8/up 2’s in ....23% FAT BACKS 
| ey fresh 8/up 2’s in ....n.q. Witsen 6P frei Hates 
FRESH PORK CUTS Mecca ch, os, ters seee On 
Be tices ‘oS A 
“ it ls aaa Pras ding Ses oy a 10/12 ....134%4@14 
se eeeeee . 12 DID 19/14 21134 @14% 
46........ Loins, _ 43% @44%% isan re ancad 14/1 ‘eee 
43%. ...5. Loins, 16/20 ...... 4214 WM ec0 os'y-a 16/18 15@15% 
%...... Loins, 20 teseees ay | See 18/20 ....15@15% 
34% @35.. Butts, 4/8 .33@ sa 4 SNES 4035 cana 20/25 ....15@15%% 
‘intel SRR oe emer 
jiae 4e Butts, 8/up Pier | OTHER CELLAR CUTS 
36@36%.. Ribs 3/dn. ....... 351% Frozen or fresh Cured 
eC ererees Ribs 3/5 ...........3% 15........ Sq. Jowls, boxed. ..n.q. 
23@24.... Ribs S/up ........-- 22 121%4@13.. Jowl Butts, loose 12%4n 
a-asked, b-bid, n-neminal | ee Jowl Butts, boxed .n.q. 
LARD FUTURES PRICES F-O Grant to France 
(@rum contract basis) The U. S. Department 
FRIDAY, NOV. 4, 1960 of Agriculture has granted 
Open High Low Close $54,000 to the Institute of 
Nov. 9.90 9.95 9.99 9.95b imal 
Dec. 1100 1112 1092 1110» ‘Mimal Fats and Vegeta- 
Jan. 10.85 11.00 10.85 11.00 ble Oils, France, for an in- 
ar. 10. - . ° ° + 
May 1125 1125 11.25 11.25a VeStigation of properties 


Sales: 1,480,000 Ibs. 


Open interest at close, Thurs., 
Nov. 3: Nov., 6; Dec., 267; Jan., 85; 
Mar., 54 and May, 53 lots. 


MONDAY, NOV. 7, 1960 
Nov. 9.90 9.90 9.90 9.90 


Dec. 11.10 10.12 11.02 11.02b 

Jan. 11.05 11.05 10.90 11.02b 

Mar. 11.00 11.00 10.95 10.97b 

May 11.05 11.15 11.15 11.15 
Sales: 2,000,000 Ibs. 


Open interest at close, Fri., Nov. 
4: Nov., 13; Dec., 265; Jan., 87; 
Mar., 53 and May, 53 lots. 


TUESDAY, NOV. &,. 
Election Day 

Board of Trade closed. 

No trading in lard futures 


1960 


WEDNESDAY, NOV. 9, 1960 


Nov. a? aay we 10.05b 
Dec. 11.15 11.17 11.05 11.07b 
Jan. 11.00 11.05 10.92 10.95a 
Mar. 11.02 11.02 10.97 10.97 
May 11.22 11.22 11.15 11.15 


Sales: 1,680,000 Ibs. 


Open interest at close, Mon., 
Nov. 7: Nov., 9; Dec., 250; Jan., 88; 
Mar., 53 and May, 53 lots. 


THURSDAY, NOV. 10, 1960 


Nov. 10.10 10.10 9.95 10.00 
Dec. 11.05 11.12 11.05 11.12a 
Jan. 10.90 10.92 10.90 10.92 
Mar. 10.92 10.92 10.92 10.92b 
May 11.10 11.17 11.10 11.17 


Sales: 1,240,000 lbs. 


Open interest at close, Wed., 
Nov. 9: Nov., 7; Dec., 250; Jan., 
85; Mar., 56 and May, 56 lots. 


58 


and preparation of ketones. 
Ketones are constituents 
of vegetable oils and ani- 
mal fats which are widely 
used in lubricants, plasti- 
cizers, fungicides and de- 
tergents. The research is 
aimed at widening mar- 
kets for ketones and its 
success will tend to boost 
exports of fats and oils 
from the United States. 
The U. S. has the world’s 
largest fats-oils supply. 


CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade, as follows: 


Nov. 4 Nov. 6 
1960 1959 
P.S. lard (b) 3,118,347 2,201,182 
D.R. lard (b) 960,120 5,165,219 


TOTAL LARD 4,078,467 7,366,401 
(b) Made previous to Oct. 1, 1960. 


SLICED BACON 
Sliced bacon production 
for the week ended Octo- 
ber 22, amounted to 20,- 
590,248 lbs., according to 
the USDA. 





MINUS MARGINS CONTINUE TO SHRINK 


(Chicago costs, credits and realizations for Monday and Tuesday) 

The minus margins on hogs continued to shrink this 
week due much to the growing strength in the market 
on fat cuts and offal, helped also by markups on lean 
cuts. Meanwhile, the live hog market advanced, but not 


enough to completely offset 


the gains on pork. Margins 


were at their best levels in several weeks. 











—180-220 lbs.—  —220-240 lbs.— —240-270 lbs.— 
Value Value Value 
‘per per ewt. per per cwt. per per cwt. 
ewt. fin. ewt. fin. ewt. fin. 
alive yield alive yield alive yielc 

a ee ee $12.62 $18.18 $12.04 $16.95 $11.76 $16.56 

Fat cuts, lard ........ 5.05 7.24 5.15 7.27 5.06 6.97 

Ribs, trimms., etc. .. 2.14 3.08 1.98 2.77 1.80 2.61 
Cost of ‘hogs .......... 17.25 17.38 17.21 
Condemnation loss .... .08 .08 .08 
Handling, overhead ... 2.64 2.40 2.18 

TOTAL COST ......... 19.97 28.73 19.86 27.97 19.47 27.23 

TOTAL VALUE ....... 19.81 28.50 19.17 26.09 18.62 26.14 

Cutting margin ..... —.16—.2 — 69 — 98 — 85 -—1.09 

Margin last week — 39 — 54 —1.00 —1.39 —1.26 —1.64 

PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco Noe. Portland 
Nov. 8 Nov. 8 Nov. 8 

UWB. Cartoms ....ccccccccces 15.50 @ 18.00 16.00 @ 18.00 14.00 @ 18.00 

50-lb. carons & cans ...... 14.75@ 16.00 16.00 @ 17.00 None quoted 

EON. RV ag cae Censticenas 13.25@ 14.75 15.00 @ 16.00 13.00 @ 15.00 





PACKERS’ WHOLESALE 
LARD PRICES 
Wednesday, Nov. 9, 1960 
Refined lard, drums, ae 


CHICAZO sc ccccccccscccces 14.00 
Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago - 13.50 


Kettle rendered, 50-lb. tins, 
f.0.b. Chicago ............ 15.00 


Leaf, kettle rendered, 





drums, f.o.b. Chicago - 15.00 
Lard flakes onc. ccc ecc cece 14.75 
Standard short 

North & South, delivered . 19.50 
we + OE shortening, 

» drums, del’vd. .. 19.75 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 
D.R. rend. 50-lb. 
cash loose tins 
tierces (Brd. (Open 
(Bd. Trade) Trd.) Mkt.) 
Nov. 4 . 9.95n 10.37 12.75n 
Nov. 7 - 9.90n 10.37 12.75n 
Nov. 8 ... 10.37 12.75n 
Nov. 9 ...10.05n 10.37 12.75n 
Nov. 10 ...10.05n 10.37 12.75n 
Note: add %¢ to all prices end- 
ing in 2 or 7. 
n-nominal, a-asked, b-bid 
HOG-CORN 
RATIOS COMPARED 


The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed Nov. 5, 1960, was 17.3, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 16.6 ratio for the pre- 
ceding week and 11.9 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.005, $1.037 and 
$1.092 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 


Wednesday, Nov. 9, 1960 
Crude cottonseed oil, f.o.b 


ME bec ven ves sens 10 @10%n 
| Cee es 9% @10 
po eer eee 10% @10%4n 
Corn oil in tanks, 

COD. CAB oo occ cccis 14% 
Soybean oil, 

f.0.b. Decatur ...... 10 @10%n 
Coconut oil, f.0.b. 

Pacific Coast ....... 12%4n 
Peanut oil, 

oO Ree 14n 
Cottonseed foots: 

Midwest, West Coast 134 

MER bbbankocesweees 1% 
Soybean foots: 

BET snes didinss haces 15% 

OLEOMARGARINE 


Wednesday, Nov. 9, 1960 


White domestic vegetable, 

30-lb. cartons ....... 22 
Yellow quarters, 

30-lb. cartons ...... 24% 
Milk churned pastry, 

750-lb. lots, 30’s .... 2414 
Water churned ponte. 

750-lb. lots, 30’s 


2314 
Bakers, drums, tons | 18% @1914 


OLEO OILS 
—— oleo stearine, 
406s ebehas KEsea© 1134 
exe oleo oil (drums) 16 
Prime oleo oil (drums) 15% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Nov. 4—Dec, 12.07-08; Mar., 
12.27; May, 12.36-34; July, 12.40; 
Sept., 12.21 and Oct., 12.19. 

Nov. 7—Dec., 12.14; Mar., 12.25; 
May, 12.33; July, 12.38-36; Sept., 
12.19b-23a and Oct., 12.19b-25a. 

Nov. 8—Election Day, no trading 
in cottonseed oil futures. 

Nov. 9—Nov., 12.05b opening; 
Dec., 12.17-16; Mar., 12.31b-33a; 
May, 12.42; July, 12.48; Sept. 
12.31b-36a and Oct., 12.31b-33a. 

Nov. 10—Dec., 12.14-16; Mar., 
12.26; May, 12.36; July, 12.41-42; 
Sept., 12.25b-30a and Oct., 12.24b- 
30a. 


a-asked, b-bid. 
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BY-PRODUCTS ...FATS AND OILS 








+ BY-PRODUCTS MARKET 
mA (F.0.B. Chicago, unless otherwise indicated) 
ket Wednesday, Nov. 9, 1960 
ean BLOOD 
Unground, per unit of 
not sromonia, BUIk. ..... 0066.00 4.50n 
SINS ae DIGESTER FEED TANKAGE MATERIALS 
a Wet rendered, unground, loose 
RO MONE® piswecuswowccinsteses 5.25n 
bs.— MAES ORME no. vas cvhe (cence dss 4.75n 
Mee ONE Shik e ccc cscs cecteses 4.50n 
ae ainasy,” 
 cwt. PACKINGHOUSE FEEDS 
‘in. Carlots, ton 
tele 50% meat, bone scraps, bagged $65.00@ 72.50 
516.56 50% meat, bone scraps, bulk .. 65.00 
6.97 60% digester tankage, bagged .. 67.50@ 75.00 
2.61 60% digester tankage, bulk .... 67.50 
80% blood meal, bagged ........ 90.00 @ 110.00 


Steam bone meal, 50-lb. bags 
(specially prepared) 
60% steam bone meal, bagged .. 


90.00 
72.50@ 75.00 





Wednesday, Nov. 9, 1960 


| TALLOWS and GREASES | 





A fair trade developed on Thurs- 
day of last week, with some stock 
bringing fractionally higher prices. 
Bleachable fancy tallow traded at 
55¢¢, c.a.f. Chicago; most offerings 
were held at 5%4@5%¢. Yellow 
grease sold within the range of 
44,@414¢, c.af. Chicago, and the 
price depended on quality of stock. 
A few tanks of No. 1 tallow sold at 
43% 414¢, also c.a.f. Chicago. Special 
tallow moved at 4%@5¢, c.a.f. Chi- 
cago, and the outside price was 
on selected material. Edible tallow 
traded within the range of 94@93¢¢, 
c.a.f. Chicago, and Chicago basis. 
Edible tallow was bid at 834¢, f.o.b. 
River, but it was held at 8%¢. 

On Friday, additional tanks of 
bleachable fancy tallow sold at 55¢¢, 
special tallow, 4%¢; No. 1 stock, 43¢¢, 
and yellow grease within the range 
of 44@43¢¢, all c.af. Chicago. 
Choice white grease, all hog, sold at 
814¢, c.a.f. New York, and some also 
sold at 7%¢, Chicago basis. Bleach- 
able fancy tallow was bid at 5%G@ 


64¢, c.a.f. New York, and the out- 
side price was on high titre stock. 
A few more tanks of edible tallow 
sold at 85¢¢, f.o.b. Denver, and some 
also sold at 9144¢, c.a.f. Chicago, with 
bids out for more. Yellow grease 
met inquiry at 5@5%¢, and special 
tallow at 5%¢, c.af. New York. 

Additional tanks of choice white 
grease, all hog, traded at the start 
of the new week at 8%4¢, c.af. New 
York, and further interest was ap- 
parent at that level. Some choice 
white grease, all hog, also moved at 
7¥%e¢, f.o.b. Chicago, and some at 
7TY%4¢, Chicago basis. Edible tallow 
sold at 9¢, f.o.b. River, and several 
tanks traded at 9%@95%¢, caf. 
Chicago. Additional tanks of edible 
tallow traded at 834¢, f.0.b. Denver. 

At midweek, No. 1 tallow sold at 
434¢, c.af. Chicago, steady. Other 
inedible fats and oils were still 
sought at the last traded levels, 
whereas producers asked fractionally 
higher prices. Edible tallow was bid 
at 95¢¢, c.a.f. Chicago. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 9¢, f.o.b. River, 
and 95%¢, Chicago basis; original 
fancy tallow, 5%¢; bleachable fan- 





27.23 
26.14 FERTILIZER MATERIALS 
ee Feather tankage, ground, 
f per unit ammonia (85% prot) *3.25 
uno Hoof meal, per unit ammonia .. {6.75@ 7.00 
DRY RENDERED TANKAGE 
~ Low test, per unit protein .... 1.15@ 1.20n 
— Medium, test, per unit prot. .. 1.10@ 1.15n 
+7 00 High test, per unit prot. ...... 1.05@ 1.10n 
seoped GELATIN AND GLUE STOCKS 
aiencs Bone stock, (gelatin), ton .... 13.50 
Jaws, feet (non-gel), ton ...... 1.00@ 3.00 
ters DS OU rn. a ask ot hot wa ackksie 3.00@ 7.00 
Pigskins (gelatin), lb. .......... 7%,@ 7% 
} Pigskins (rendering) piece .... 7%@ 12% 
0 ANIMAL HAIR 
Winter coil, dried, 
210Yen caf. mideast, ton .......... 80.00@ 85.00 
@10 Winter coil, dried, midwest, ton 70.00@ 75.00 
21014n Cattle switches, piece ......... 1%@ 2% 
Winter processed (Nov.-Mar.) 
14% EE G1. Pe Gini nw oiace viarere tek 15@ 20 
@104n 
121%4n I 





‘a | “DUPPS COOKERS are 
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160 3 Pe 
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22 q 
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2312 a 
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1134 | 
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6; Sept. 
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opening; 
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8; Sept. 
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3 ways superior . 


by 








(5) Underframe . 


- The two point suspension underframe 
requires only two concrete piers and 


a) eliminates bulky underframe for eas- 
ier cleaning and piping. 


Dupps cookers are designed by engineers who have your prob- 
lems and your desires specifically in mind. They are fabricated 
of the best pre-tested materials. You are sure of a highly prac- 


tical .. 
trouble-free service. 


The Dupps Co. 


. efficient machine that will give you year after year of 


GERMANTOWN, OHIO 
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cy tallow, 554s¢; prime tallow, 54@ 
536¢; special tallow, 4%¢; No. 1 tal- 
low, 436¢, and No. 2 tallow, 334¢. 

GREASES: Choice white grease, 
all hog, 744¢; B-white grease, 4%%¢; 
yellow grease, 444@43¢¢, and house 
grease, 4¢. 


EASTERN BY-PRODUCTS 


New York, Nov. 9, 1960 

Dried blood was quoted today at 

$3.75@4 per unit of ammonia. Wet 

rendered tankage was listed at $4@ 

4.25 per unit of ammonia and dry 

rendered tankage was quoted at 
$1@1.05 per protein unit. 


Increased Demand Stimulates 
Production of Edible Tallow 


Relatively low prices on edible 
fats and oils have helped to stim- 
ulate demand, according to a re- 
cent report by the U. S. Department 
of Agriculture. 

Production has moved steadily up- 
ward to a record 318,000,000 lbs. in 
1959, an increase of about 235 per 
cent since 1947. Food uses account 
for almost the entire quantity of 
edible tallow consumed; shortening 
is by far the largest user. Small 
quantities are used in margarine 
and other food products. 

The four major reasons for the 
increased use of edible tallow as 
listed by the USDA were: 

The greatly expanded production 
of shortening, which has almost dou- 
bled since 1947. 

Improved processing techniques 
have made edible tallow more suit- 
able for shortening purposes. 

The higher percentage of animal 
fats being used in shortening, ap- 
parently due to the expanded pro- 
duction of meat fat shortenings. 

The price advantage of tallow over 
other competing edible fats and oils. 


Aussies Buy U. S. Cattlehides; 
Venezuela Also Plans Imports 


A substantial market for United 
States cattlehides has developed in 
Australia and another one looms as a 
possibility in Venezuela, the Foreign 
Agricultural Service has revealed. 
Due to the heavy cattle slaughter in 
Australia during the past year or so, 
brought on by the _ prolonged 
drought, a shortage of fresh hides 
has come about in that country. 

The U. S. is already shipping cat- 
tlehides to Australia, with about 5,- 
000 having been sent out in August 
and early September. Venezuela of- 
ficials have revealed that a plan is 
being aired to authorize the impor- 
tation of about 400,000 hides in the 
coming year. 
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CHICAGO HIDES 


Wednesday, Nov. 9, 1960 








BIG PACKER HIDES: A fairly 
substantial trade took place last 
week, with the market relatively 
steady. Heavy native steers, River’s, 
moved at 12¢, and low freight stock 
at 12144¢. Branded steers sold mea- 
gerly at 104%¢ on butts, while Colo- 
rado’s moved well at 9¢. Light and 
ex-light native steers sold, with 
15%4¢ paid on River lights and 17¢ 
on ex-lights. Best bids on River 
heavy native cows were at 12%%¢, 
with about 14,000 St. Paul and low 
freight stock sold at 13¢. Around 
15,000 light native cows, Northern, 
Milwaukee and River production, 
sold %¢ lower, while about 24,000 
Northern branded cows sold steady 
at 11¢. Several thousand South- 
western’s sold at 11%¢, and about 
1,400 Oklahoma City’s brought a 
premium of 12¢. 

The new week opened on a quiet 
note, with only scattered inquiry re- 
ported at steady prices on most 
selections. Up to 75,000 hides sold 
on Tuesday, all steady. Dealer-ex- 
porters and some tanner buyers were 
active. Some light native cows were 
held for %¢ advances, but interest 
lagged. On Wednesday, Estherville 
Colorados sold at 9¢, and steady in- 
terest was indicated on all selections. 

SMALL PACKER AND COUN- 
TRY HIDES: Limited trading took 
place on the Midwestern small pack- 
er market the past week as buyers 
and sellers found difficulty in 
agreeing on prices. Allweight 50/- 
52-lb. average natives remained 
steady at 1214@13¢ nominal, while 
60/62’s were unchanged at 104%2@ 
11¢ nominal. Very little was done in 
country hides. Midwestern locker- 
butcher 50/52’s were steady at 
10%@11¢, f.o.b. country points. 
Same average renderers were held 
at 914@10¢ on a nominal basis, and 
No. 3’s were quoted nominally at 
7144@8¢, on moderate to low freight 
stock. Good and choice Northern 
trimmed horsehides held steady at 
7.75@8.00, f.o.b. shipping points, as 
did ordinary lots at 5.50@5.75. 

CALFSKINS AND KIPSKINS: 
Late last week, about 5,500 Winona 
heavy and light calf sold, with 55¢ 
paid on heavies and 52%¢ on lights, 
with River product considered 244¢ 
less. Kipskins were inactive, with 
last reported tradng in River pro- 
duction at 44¢. Some recent sales 
were noted on Nashville production 
at 4642¢. Overweights last sold at 
34¢, River and at 33¢, Ft. Worth. 
Small packer allweight calf held 
steady at 40@41¢, with allweight 








kips at 31@32¢. Country calf, all- 
weight, was largely steady at 25@ 
27¢, with some held higher. All- 
weight country kips held steady 
at 22@23¢. 


SHEEPSKINS: Big packer shear- 
lings were steady, with Northern- 1 
River No. 1’s_ selling mostly at 
75@.90, and No. 2’s at 50@60. 
Most No. 3’s were being tanked. 1 


Sales of fall clips ranged at 1.25@ = 
1.50, with some held slightly higher. * 
Midwestern lamb pelts moved fair- 
ly well at 2.00@2.25 per cwt. live- 
weight basis, November production. 
Pickled skins turned slow, with the 
bulk of trading at 9.00@9.50 on the 
lambs and at 11.00@11.50 on sheep, i 
per dozen. Full wool dry pelts were 


nominal at .20. : 
CHICAGO HIDE QUOTATIONS T 
PACKER HIDES P 
Wednesday, Cor. date 
Nov. 9, 1960 


Let. native steers ..1542@16n 21 @21%n q 4 


Hvy. nat. steers ....12 @12% 1544n | 
Ex. lgt. nat. steers ..17 @17%n 23n R 
Butt-brand. steers .. 10% 134%n 
Colorado steers ..... 9b 124%n 0 
Hvy. Texas steers .. 10n 13n 
Light Texas steers .. 134%en 19n W 
Ex. Igt. Texas steers 15n 21n fi 
Heavy native cows .. 13 154an 
Light nat. cows ....14%@15% 20 @20%n N 
Branded cows ...... 11 @12 1434n 1 
Native bulls ........ 9 @9%n 12 @12%n 
Branded bulls ...... 8 @ 8%n 11 @11%n 
Calfskins: 
Northerns, 10/13 Ibs. 55n 45n I 
10 Ibs. down ...... 52%on 57lon G 
Kips, Northern native, 
SO/DRTME i o's ie ye ccn 44n 39n k 
SMALL PACKER HIDES te 
STEERS AND COWS: K 
60/62-lb. avg. ....... 10% @1ln 124% @13n ’ 
50/52-lb. avg. ....... 12% @13n 14% @15%4n ju 
SMALL PACKER SKINS 
Calfskins, all wts. ..40 @4in 35 @38.  € 
Kipskins, all wts. ..32 @32n 30n : 
SHEEPSKINS j T 
Packer shearlings: i] 
a Re eae oe -75@ .90 1.75@ 2.25n ~ 
_ Se ABP ee 50@ 65 1.00@ 1.25n ‘ Ww 
Dry Pelts ........ -20n 2in @ 
Horsehides, untrim. . 8.00@8.35n 11.00@11.50n —§ R 
Horsehides, trim. ... 7.75@8.00n 10.50@11.00n j ke 
/ om 
N. Y. HIDE FUTURES : O 
Friday, Nov. 4, 1960 : $4 
Open High Low Close : 
Jan. ... 14.15b = 14.30 14,25 14.30 | 
Apr. ... 14.25b Per nes 14.33b- .40a © to 
July ... 14.37 14.37 14.37 14.37b- 45a — . 
Oct. ... 14.54 14.54 14.54 14.42b- .55a © li 
Jan. ... 14.40b asee eae 14.42b- .60a it 
Sales: 6 lots. ; 
Monday, Nov. 7, 1960 C 
Jan. ... 14.30 14.30 14.27 14.30b- .35a 
Apr. ... 14.30b 14.40 14.33 14.36b- .45a | B 
July ... 14.35b 14.45 14.45 14.40b- .55a © 
Oct. ... 14.37b 14.45 14.45 14.42b- 65a — 
Jan. ... 14.37b eee aye 14.42b- .75a i : 
Sales: 11 lots. : ti 
Tuesday, Nov. 8, 1960 ; % 
Election Day : di 
No trading in hide futures. | A 
Wednesday, Nov. 9, 1960 | of 
Jan. ... 14.25b 14.31 14.29 14.30b- 35a | py 
Apr. ... 14.30b 14.40 14.38 14.39b- 45a — 
July ... 14.58 14.58 14.58 14.50b- .60a | 
Oct. ... 14.50 Sees Sees 14.55b- 65a 
Jan. ... 14.55 14.55b- .80a re 
Sales: 9 lots. 4, 
< 
Thursday, Nov. 10, 1960 re 
Jan. ... 14.35 14.50 14.35 14.48b- .55a su 
Apr. ... 14.40b 14.60 14.50 14.50b- .60a cis 
July ... 14.55b 14.64 14.63 14.58b- .64a I 
Oct. ... 14.65 14.65 14.65 14.60b- .70a ce 
Jan. ... 14.60b ed — 14.65b- .85a 
Sales: 25 lots. gc 
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LIVESTOCK MARKETS ...Weekly Review 








* California Sheep Importer Gets USDA Approval 
n- To Land New Shipload At San Francisco Dock 

at The U. S. Department of Agriculture has granted 
30. David Girdwood permission to bring in another ship- 
d. load of lambs from Australia. The vessel, the Delfino, 


i@ G@ already en route with about 26,000 lambs, is expected to 
er. dock at San Francisco in the next week or so. 


ir- Considerable controversy arose over Girdwood’s op- 
re= erations last summer, when he penned a shipment 
on. of lambs for 30 days at Pier 92. California authorities 
the said the lambs, penned as they were constituted a local 
the health menace. The USDA rejected the protests, but 
ep, it told Girdwood that he would have to improve his 
ere pens before any more lambs could be landed. He has 
complied to the order. 
Texas Livestock Judging Team Captures First 
oe Place In American Royal Stock Show Contest 
Only 10 points separated the top three teams in the 
in “ 4-H livestock judging contest at the 1960 American 
Ne Royal. The first place was won by Texas on a score 
1214n of 1,825. Hlinois was second with 1,824 and Kansas third 
= with 1,815. The remaining seven teams in the top ten 
a follow with the number of points won: Oklahoma, 1,800; 
201on Mississippi, 1,747; Iowa, 1,736; Indiana, 1,728; Missouri, 
tp 1,722; Wyoming, 1,712, and Michigan, 1,651. 
11¥n High individual in the contest was Eugene Skaggs of 
45n Illinois with a total of 636 points. Second high was 
ara Gary Miller of Kansas with 618 points and Milton 
39n Lightsey of Texas was third with 615. The top three 
teams in beef cattle judging were: Illinois, 694 points; 
sas Kansas, 682, and Iowa, 668. The high individual in beef 
15¥4n judging was Eugene Skaggs of Illinois with 235 points. 
38n Champion Amer. Royal Hog Brings $4.25 Lb.; 
Top Lamb Sells At $4.60; Both Prices Above 1959 
2.250 Higher prices than a year ago were paid for the top 
1250 | winners in the hog and lamb shows at the American 
»11.50n Royal livestock show sale. The grand champion mar- 
euias: ket hog, a 235-lb. Poland China, exhibited by the 
noted purebred Poland China breeder and exhibitor, 
Oscar W. Anderson & Sons of Leland, IIl., sold for 
$4.25 a lb. to Patrick Cudahy, Inc., Cudahy, Wis. 
‘Re Eddie Williams of Williams Meat Co. emerged as the 
4 _ top bidder on the grand champion market lamb. Wil- 
b- .55a liams paid $4.60 a lb. for the 85-lb. Southdown exhib- 
> = ited by Oklahoma State University. 
». a | Cattlemens’ Group Official Suggests Farmers 
p- 45a | Be More Sincere In USDA Cattle Count Surveys 
“4 = Cattlemen have been cautioned to be more conscien- 
tious in aiding government statisticians in compiling 
annual estimates on livestock numbers, etc. Lyle Liggett, 
director of public relations for the American Cattlemen’s 
Association, pointed out that there was a descrepancy 
of about 4,300,000 head between a late 1959 cattle esti- 
> = mate for 31 states and the January 1, 1960 count. 
o- * The late 1959 livestock census for the first of 31-state 
Sb. 808 | Teports, according to Liggett, indicated that there were 
+ 4,300,000 fewer cattle on farms and ranches than was 
me Teported in the official estimate for January 1, 1960. He 
- = ® srecested that cattlemen could help to achieve better 
s8b- .64a | ‘interim accuracy” in the reports by carefully and sin- 
nd ‘se | cerely participating in periodic surveys conducted by 


government statisticians. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Nov. 8, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 















































HOGS: N.Y. Yds. Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 $17.25-18.00 $16.75-17.35 —————_ $16.75-17.75 
200-220 17.75-18.00 17.35-17.50 $17.65-17.75 17.50-17.75 
220-240 17.75-18.00 17.35-17.50 17.65-17.75 17.50-17.75 
U.S. No. 2: 
180-200. 16.75-17.50 
200-220 17.35-17.50 17.50-17.75 
220-240 17.35-17.50 17.50-17.75 
240-270 17.25-17.50 
U.S. No. 3: 
200-220 . .$17.50-17.65 17.25-17.50 17.00-17.25 
220-240 = .... 17.35-17.65 17.25-17.50 17.00-17.25 
240-270 .+. 17.25-17.65 17.25-17.50 16.75-17.25 
270-300 . 
U.S. No. 1-2 
180-200 ... 17.75-18.00 17.25-18.00 16.75-17.35 16.75-17.50 16.75-17.75 
200-220 .-. 17.75-18.00 17.75-18.00 17.35-17.50 17.50-17.75 17.50-17.75 
220-240 . 17.75-18.00 17.75-18.00 17.35-17.50 17.50-18.00 17.50-17.75 
U.S. No. 2-3 
200-220 .++ 17.50-17.75 17.35-17.65 17.25-17.35 17.25-17.50 17.00-17.25 
220-240 .-. 17.50-17.75 17.35-17.65 17.25-17.35 17.25-17.50 17.00-17.25 
240-270 . 17.25-17.75 17.35-17.50 17.00-17.35 17.00-17.25 16.75-17.25 
270-300 .... 16.75-17.25 16.50-17.25 ————— 
U.S. No. 1-2-3: 
180-200 .... 17.60-17.85 17.00-17.85 16.75-17.35 16.50-17.25 16.75-17.25 
200-220 ... 17,60-17.85 17.60-17.85 17.25-17.50 17.25-17.75 17.00-17.25 
220-240 .+» 17.50-17.85 17.60-17.85 17.25-17.50 17.25-17.75 17.00-17.25 
240-270 . 17.25-17.85 17.50-17.75 17.10-17.50 17.00-17.50 16.75-17.25 
SOWS: 
U.S. No. 1-2-3: 
180-270 .... 16.00-16.25 16.00-16.25 ————— 
270-330 «++ 15.75-16.25 ——— 15.50-16.00 15.75-16.00 15.50-15.75 
330-400 .-- 14.75-16.25 14.50-16.25 14.75-15.50 14.75-16.00 14.50-15.50 
400-550 - 13.50-15.00 13.50-14.75 13.75-15.00 14.25-15.00 13.50-15.00 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime 
900-1100 26.25-27.00 25.50-26.25 25.50-26.25 
1109-1300 26.00-27.25 25.25-26.25 25.25-26.25 
1300-1500 24.50-27.00 24.00-25.50 24.25-26.00 
Choice: 
700-900 . 24.50-26.00 25.00-26.00 23.50-25.00 23.50-25.25 
900-1100 . 25.00-26.50 25.25-26.50 23.75-25.25 23.75-25.50 23.50-25.50 
1100-1300 . 25.00-26.50 24.50-26.25 24.00-25.50 23.50-25.50 23.25-25.25 
1300-1500 . 24.50-26.00 23.75-25.75 23.25-25.50 22.75-25.50 23.25-24.75 
Good: 
700-900 .. 21.75-25.00 23.50-25.50 21.75-24.00 21.25-24.00 21.50-23.50 
900-1100 ... 22.25-25.00 23.50-25.50 21.75-24.00 21.25-24.00 21.50-23.50 
1100-1300 . 22.25-25.00 23.00-24.75 21.50-24.00 21.00-24.00 21.50-23.50 
Standard: 
all wts. .. 19.00-22.25 21.50-23.50 19.50-21.75 19.00-21.25 18.00-21.50 
Util./std., 
all wts. .. 16.00-19.00 19.50-21.50 18.50-20.00 17.50-19.00 16.00-18.00 
HEIFERS: 
Prime: 
900-1100 25.00-25.25 24.25-24.75 24.00-24.50 
Choice 
700-900 ... 23.75-25.00 23.50-24.50 22.50-24.25 22.50-24.00 22.50-24.00 
900-1100 . 22.50-25.00 23.75-25.00 22.50-24.25 22.50-24.00 22.75-24.25 
Good: 
600-800 .. 21.75-23.75 —— 20.25-22.50 19.75-22.50 20.75-22.50 
800-1000 . 21.50-23.75 21.50-23.75 20.25-22.50 19.75-22.50 20.75-22.50 
Standard 
all wts. . 17.50-21.75 18.50-21.50 18.50-20.25 18.25-19.75 17.50-20.75 
Utility, 
all wts .. 15.00-17.50 15.00-18.50 16.50-18.50 16.50-18.25 15.50-17.50 
COWS, All wts.: 
Commercial 14.50-16.00 13.25-16.25 14.50-16.00 15.00-16.00 14.00-14.50 
Utility . 13.50-14.50 13.00-15.50 12.50-14.50 13.00-15.25 12.50-14.00 
Co re 12.00-14.00 12.50-14.00 11.75-13.00 12.00-13.25 11.50-13.00 
Canner 9.50-12.50 11.00-12.50 10.50-12.00 11.00-12.50 10.50-11.50 
BULLS (Yris. Excl.) All weights: 
Commercial 17.00-18.00 16.50-19.00 17.00-18.00 16.00-18.50 17.50-18.50 
Utility. ..... 16.00-17.00 17.00-19.00 17.00-18.00 16.00-18.25 17.50-19.00 
Cutter ...... 13.50-16.50 16.00-17.50 15.50-17.00 14.50-16.00 14.50-17.50 
VEALERS: All weights: 
Ch. & pr. . 30.00 26.00 23.00 26.00-31.00 
Std. & gd. 18.00-26.00 17.00-24.00 15.00-20.50 18.00-26.00 
CALVES (500 Ibs. down): 
Choice . 22.00-25.00 29.00-22.00 
Std. & gd. 15.00-22.00 15.00-20.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs. down): 
Prime...... 17.00-17.50 17.25-17.50 17.25-17.75 17.50-18.00 
Choice . 15.50-17.00 16.50-17.50 16.50-17.25 17.00-17.75 16.00-17.50 
GOO 6.055 14.50-15.50 14.50-16.50 15.00-16.50 15.00-17.00 15.00-16.00 
LAMBS (105 Ibs. down, shorn): 
Prime. ..... ————_ 17.00-17.50 17.00-17.50 
Choice 16.75 16.50-17.25 16.50-17.25 16.50-17.50 
OE eeares 4.00-16.50 15.00-16.50 15.00-16.50 
EWES: 
Gd. & ch. . 3.00- 4.50 4.50- 5.00 2.50- 3.50 3.25- 4.50 3.75- 4.00 
Cull & util. 3.00- 5.25 4.00-5.00 3.25- 4.75 3.00-5.25 3.00- 3.75 


_CORN BELT DIRECT 
TRADING 
Des Moines, Nov. 2— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


BARROWS & GILTS: 
U.S. No. 1, 200-220 
U.S. No. 1, 220-240 
U.S. No. 2, 
U.S. No. 2, 


$16.75@17.50 
16.75 @ 17.50 
16.50 @ 17.25 
16.50 @17.25 
16.25@17.15 
16.35@17.00 
16.35 @ 17.00 
16.05 @ 16.90 
15.60 @ 16.50 
-2, 200-220 16.75@17.40 
-2, 220-240 16.75@17.40 
16.50@17.15 
No. 2-3, 220-240 16.50@17.15 
-3, 240-270 16.20@17.05 
15.85 @ 16.70 
- 1-3, 180-200 15.50@17.00 
16.50@ 17.25 
16.50@ 17.25 
- 1-3, 240-270 16.20@17.15 


- 1-3, 270-330 
- 1-3, 330-400 14.35@15.65 
No. 1-3, 400-550 12.85@14.90 


Corn Belt hog receipts, 
as reported by the USDA: 
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This Last Last 

week week Year 
$ est. actual actual 
Nov. . 75,000 62,000 67,000 
Nov. 4. 78,000 37,000 94,000 
Nov. §. 31,000 45,000 46,000 
Nee 2 68,000 105,000 82,000 
Nov. 8 . 64,000 66,000 77,000 
Nov. 9. 65,000 66,000 42,000 

LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph, Tuesday, Nov. 8, 
were as follows: 

CATTLE: Cwt 
Steers, ch. & pr. ..$24.50@26.00 
Steers, good ....... 22.50 @ 24.50 
Heifers, gd. & ch. . 20.00@24.00 
a util. & com’l. 13.00@15.00 

ows, can. & cut. .. 10.00@12.50 

Bulls, util. & com’l. 15. : 
y Bulls, ut 15.00@ 17.00 

Good & choice .... 

Calves, gd. & ch. .. 
BARROWS & GILTS: 

Us. No. 3, 220/240 

.S. No. 3, 240/270 16.75@17.25 

US. 270/300 16.50@ 16.75 

USS. 180/200 16.75@17.50 

US. 17.50@ 18.00 

US. 17.50@ 17.75 

US. 17.00@ 17.25 

Us. 17.00@ 17.25 

US. 16.50@ 17.25 

Us. 16.75@17.25 

Us. 17.00@17.50 

U.S. No 240/270 16.78@ 17 o0 
SOWS, U.S. No. 1-3: were 

270/330 Ibs. 


19.00 @ 23.00 
18.00 @ 20.00 


17.00@ 17.25 
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15.75 @ 16.25 
15.00@ 15.75 
14.25 @ 15.00 


Choice & prime .,.. 


16.00@ 17. 
Good & choice cues 


+ 15.00@ 16.00 


LIVESTOCK PRICES 
AT DENVER 


Livestock prices at Den- 
ver on Tuesday, Nov. 8, 
were as follows: 


CATTLE: Cwt. 
Steer, choice ...... $24.00 @ 25.25 
Steer, good 22.50 @ 24.00 
Heifers, gd. & ch. .. 22.50@23.50 
Cows, utility ...... 14.00 @ 15.50 
Cows, can. & cut. .. 11.00@13.50 

BARROWS & GILTs: 

U.S. No. 1-2, 200/235 17.85@18.00 

U.S. No. 1-3, 190/250 17.50@18.00 

U.S. No. 2-3, 200/260 17.25@17.60 
SOWS, U.S. No. 1-3: 


320/485 Ibs. ........ 14.00 @ 15.00 

350/450 Ibs., No. 2 .. none qtd. 
LAMBS: 

Choice & prime .... 16.50@17.50 

Choice «eeees 16.50@17.25 
62 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, Nov. 8, 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$25.00@26.00 
Steers, good ....... 23.00 @ 25.00 
Heifers, gd. & ch. .. 22.00@25.00 


Cows, util. & com’l. 13.00@15.00 

Cows, can. & cut. .. 

Bulls, util. & com’l. 16.00@19.50 
VEALERS: 


Choice & prime .... 29.00@30.00 
Good & choice ..... 25.00 @ 29.00 
Calves, gd. & ch. . 18.00@24.00 


U.S. No. 1, 200/240 $18.25@18.35 
U.S. No. 3, 200/220 18.00@18.25 
U.S. No. 3, 220/240 17.75@17.85 
U.S. No. 3, 240/270 17.35@17.75 
U.S. No. 3, 270/300 17.00@17.35 
U.S. No. 1-2, 180/200 18.00@18.25 
U.S. No. 1-2, 200/220 18.00@18.25 
U.S. No. 1-2, 220/240 18.00@18.25 
U.S. No. 2-3, 200/220 17.75@18.00 
U.S. No. 2-3, 220/240 17.75@18.00 
U.S. No. 2-3, 240/270 17.25@17.85 
U.S. No. 2-3, 270/300 17.00@17.50 
U.S. No. 1-3, 180/200 17.75@18.15 
U.S. No. 1-3, 200/220 17.85@18.25 
U.S. No. 1-3, 220/240 17.75@18.15 
U.S. No. 1-3, 240/270 17.50@18.15 


270/330 Tbs. .......: 16.00 @ 16.50 

330/400 Ibs. ........ 14.75 @ 16.00 

400/550 Ibs. ........ 14.25 @ 15.25 
LAMBS: 

Choice & prime .... 17.00@18.00 

Good & choice . 15.50@16.50 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Nov. 8, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ....$22.50@25.50 
Steers, std. & gd. .. 17.25@23.75 
Heifers, gd. & ch. .. 20.00@24.25 
Cows, util. & com’l. 13.00@16.00 
Cows, can. & cut. .. 9.50@13.50 


Bulls, util. & com’l. 15.00@17.50 
Vealers, gd. & ch. .. 19.00@23.00 
Calves, gd. & ch. .. 17.00@21.00 
BARROWS & GILTS: 
SS. No. 1, 200/240 17.25@17.50 
. 2, 200/240 17.35@17.50 
240/270 17.15@17.40 
200/220 17.00@17.15 
220/270 17.00@17.25 
270/300 16.50@17.10 
180/200 17.25@17.50 
17.35@ 17.50 
17.35@17.50 
17.00@ 17.35 
17.00@17.40 
17.00@17.35 
17.00@ 17.50 
17.25@17.50 
240/270 17.10@17.50 
No. 1-3: 
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U.S. No. 
SOWS, U.S. 
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15.50 @ 16.00 
14.75@ 15.75 
13.75 @ 15.00 


400/550 Ibs. 
LAMBS: 
Choice & prime .... 
Good & choice .... 
LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Nov. 8, 
were as follows: 


16.50 @ 17.00 
16.00 @ 16.50 


CATTLE: Cwt. 
Steers, good ...... $22.00 @ 23.50 
Steers, standard .. 20.00@22.00 
Heifers, std. & gd. 20.00@22.00 


Heifers, util. & std. none qtd. 

Cows, util. & com’l. 12.00@16.00 

Cows, can. & cut. .. 9.00@14.00 

Bulls, util. & com’l. 17.00@17.50 
VEALERS: 


AS rrr 33.00 
Good & choice .... 27.00@32.00 
Calves, gd. & ch. .. 18.00@21.00 


BARROWS & GILTS: 
U.S. No. 1, 200/240 18.00 
U.S. No. 1-2, 190/240 17.75@18.00 
U.S. No. 2-3, 190/240 17.50@17.75 
U.S. No. 2-3, 250/290 17.00@17.50 
SOWS, U.S. No. 2-3: 


300/400 Ibs. ........ 14.00@ 14.50 

400/600 Ibs. ........ 13.50 @13.75 
LAMBS: 

Good & choice - 15.00@17.00 

REAR a Ceara 12.00 @ 14.00 








WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended Nov. 5, 1960 (totals compared), as reported 
by the U. S. Department of Agriculture: 


City or Area Cattle Calves Hogs Sheep 
Boston, New York City area! 14,367 11,443 53,037 40,876 
Baltimore, Philadelphia .......... 9,579 2,059 28,876 3,414 
Cincy., Cleve., Detroit, Indpls. 20,407 5,214 128,571 14,759 
EE SME obs ncaa ob aes ves vey 18,547 8,182 36,605 5,733 
St. Paul-Wis. areas? ............. 34,601 28,630 123,572 24,640 
Be, Ce I cece kecsicwae 12,931 2,575 71,046 4,388 
Sioux City-So. Dak. area‘ ....... 23,087 5 OF 113,813 14,904 
ORE Se er ek. 38,305 248 85,544 16,666 
EE a sc ake cee wnpie Vespers 16,436 rie 34,365 Pee 
Iowa-So. Minnesota® ............. 36,792 11,869 318,973 36,959 
Louisville, Evansville, Nashville, 

pO ae ree ered eee 7,771 4,914 54,856 
Georgia-Florida-Alabama area’ ... 9,678 5,986 30,450 ies 
St. Joseph, Wichita, Okla. City 19,796 1,212 45,836 9,588 
Ft. Worth, Dallas, San Antonio .. 13,489 4,671 14,292 24,884 
Denver, Ogden, Salt Lake City ... 20,162 355 14,935 28,590 
Los Angeles, San Fran. areas® ... 29,859 1,375 25,129 26,766 
Portland, Seattle, Spokane ....... 8,186 396 17,150 5,760 

GRAND TOTAIM oo cccscasesses 333,493 89,129 1,197,050 257,927 

TOTALS SAME WEEK 1959 ....317,883 78,457 1,417,586 274,508 


lIncludes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak. 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®*Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. “Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 


and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Oct. 29, compared with 
same week in 1959, as reported to the Provisioner by 
the Canadian Department of Agriculture: 


GOOD BOGS* LAMBS 

STEERS CALVES Grade B' Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1959 1960 1959 960 1959 1960 1959 
Toronto ....$22.36 $24.50 $31.50 $31.50 $25.00 $22.65 $20.00 $19.55 
Montreal 22.50 23. 27.90 29.10 25.77 22.65 19.35 19.55 
Winnipeg 21.81 23.91 29.36 26.05 23.25 20.50 16.91 16.80 
Calgary 20.45 24.65 18.75 21.45 2260 19.44 16.05 16.15 
Edmonton . 20.25 23.20 19.00 20.50 22.30 19.50 16.50 16.20 
Lethbridge . 20.70 24.00 18.25 .... 22.64 19.10 16.15 15.90 
Pr. Albert ... 20.75 23.25 19.50 21.50 21.50 19.15 14.75 16.00 
Moose Jaw .. 20.75 23.00 17.75 20.50 -70 =19.15 one's 15.20 
Saskatoon . 20.75 23.60 24.50 24.00 22.05 19.15 16.40 16.35 
Regime... ..... 00 21.50 22.75 21.75 19.15 15.60 15.50 


21.00 23. 5 4 
*Canadian government quality premium not included. 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended Nov. 5: 





Cattle and Calves Hogs 
Week ended Nov. 5 (estimated) ......... 3,800 1,000 
Week previous (six days) .......--.-+++++- 4,207 18,907 
Corresponding week last year ........... 2,602 19,450 
CANADIAN KILL LIVESTOCK RECEIPTS 
Inspected slaughter of Receipts at 12 markets 
livestock in Canada, week for the week ended Friday, 
ended Oct. 29, compared: Nov. 4, with comparisons: 
Week same Cattle Hogs Sheep 
ended week Week to 
Oct. 29 1959 date 263,200 331,200 100,900 
CATTLE Previous 
Western Canada 23,008 18,644 week 264,700 305,000 135,000 
Eastern Canada 20,605 18,437 Same wk. 
yn eee 43,613 37,081 959 261,200 441,500 116,200 
HOGS 
Western Canada 53,051 72,481 
Eastern Canada 67,149 93,065 NEW YORK RECEIPTS 
Wetsls (52.50 20,200 165,546 me 5 
All hog carcasses Receipts of livestock at 
graded ....... 131,732 176,919 Jersey City and 41st st., 
Western Canada 9,898 8,453 New York, ma 
Eastern Canada _ 17,056 21,590 k, rket for the 
Totals ....... 26,954 30,043 week ended Nov. 5: 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Nov. 4: 

Cattle Calves Hogs Sheep 

3,550 725 500 10 

2,100 275 1,250 300 

N.P’tland 2,275 425 1,950 2,550 


Salable 


Cattle Calves Hogs* “-— 


143. #15 none 


Total, (incl. 


directs) 2,144 159 17,773 7,009 


Prev. wk.— j 
Salable 97 4 none none _ 
Total, (incl. 
dire: 1,183 92 17,054 8,767— 


*Includes hogs at 31st Street. 
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gives you OUTBOARD 
BEARINGS! 


Write for information on full line of industrial 

weighing equipment from 1/100 oz. to 100 ton: 
Detecto Scales, Inc., Dept. N-3 
540 Park Ave., Brooklyn 5, N.Y. 
































DIVERS : 
ACTIVI et 


CITY PRODUCTS 


NATIONWIDE 
REFRIGERATED WAREHOUSE 
DIVISIONS 


CLEVELAND, OHIO FEDERAL COLD STORAGE 
COLUMBUS, OHIO FEDERAL COLD STORAGE 
DECATUR, ILL. POLAR SERVICE 
GALVESTON, TEXAS GALVESTON ICE AND COLD STORAGE 
HORNELL, N. Y. CITY PRODUCTS CORPORATION 
JERSEY CITY, N. J. SEABOARD TERMINAL & REFRIG. 
KANSAS CITY, KANS. FEDERAL COLD STORAGE 
NATIONAL STOCK YARDS, ILL. 
NORTH AMERICAN COLD STORAGE 

PHOENIX, ARIZONA 

CRYSTAL ICE & COLD STORAGE (Two Warehouses) 
PITTSBURGH, PENNA. FEDERAL COLD STORAGE 
ST. LOUIS, MO. FEDERAL COLD STORAGE CO. 
ST. LOUIS, MO. MOUND CITY ICE & COLD STORAGE CO. 


SIOUX CITY, IOWA FRANK PILLEY & SONS 


SPRINGFIELD, MO. SPRINGFIELD ICE & REFRIGERATING 
(Two Warehouses) 


TUCSON, ARIZONA ARIZONA ICE & COLD STORAGE 
TULSA,.OKLA, TULSA COLD STORAGE 












GENERAL OFFICES 
CITY PRODUCTS CORPORATION 


33S. Clark St., Chicago 3, III 
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: West Carrollton 

2 Shortening Carton Liners 
e 
® 


STOP LEAKS 








Put an end to those grease spotted cartons—a sure 
way to increase your lard and shortening sales. West 
Carrollton lard liner parchment gives that superior 
protection plus proven trouble-free operation on auto- 
matic packaging machines. 


Vegetable parchment is odorless, tasteless, non-toxic, 
grease-resistant and strong—wet or dry. 


Write for samples and complete details. 


West Carrollton Parchment Company - West Carrollton 49, Ohio - P.O. Box 98 


SALES OFFICES: 
New York 13, 99 Hudson St. + Chicago 6, 400 West Madison St. * Boston 10, 10 High St. 


West Carrollton serving 


GENUINE VEGETABLE the food industry 
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@ AUTOCLAVE PARCHMENT CELERY WRAPPERS LINERS FOR MEAT TINS POULTRY WRAPPERS @ 
e BACON WRAPPERS CHEESE WRAPPERS MARGARINE WRAPPERS RELEASE PARCHMENT ® 
BAKERY PAN LINERS FISH FILLET INSERTS MASTER PARCHMENT SAUSAGE WRAPPERS 
@ BUTTER BOX LINERS Pret een MEAT WRAPPERS TAMALE WRAPPERS @ 
s oT ee MILK CAN GASKETS TRI-WRAP & DUO-WRAP BS 
GREETING CARD FOR SMOKED MEATS 
a BUTTER WRAPPERS PARCHMENT PARCHMENTIZED KRAFT VEGETABLE SHORTENING @ 
CAKE DECORATORS LARD CARTON LINERS POULTRY BOX LINERS CARTON LINERS 
e SILICONE * MYCOBAN * QUILON & DRY WAXED PARCHMENT e 
es CLEAN FOOD PAPER—For Delicatessen and Grocery Stores, also Fish and Meat Markets. @ 
@eeerteeeeseeset eeeee8eee20 @ ®@ 
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covered a lot of ground in search- 

ing for answers to meat industry 
problems. Included in this month’s 
research review are: a study to de- 
termine if feeding of antibiotic- 
treated beef would result in anti- 
biotic-resistant bacteria; a summary 
of current knowledge on nutritional 
and chemical changes in heated fats; 
experiments to determine the im- 
portance of microorganisms in the 
production of dry sausage, and re- 
ports on food additive problems. 

During the past year, food proc- 
essors have become increasingly 
aware of the Delaney anti-cancer 
clause and food additive prob- 
lems. The names aminotriazole, stil- 
besterol and coal tar colors have 
come to have meanings that the 
meat industry can well afford to re- 
member, not so much because of any 
direct effect, but because of the im- 
plications and possible impact of food 
additives currently being used or 
considered. 

Four timely papers of interest to 
the meat industry have been pub- 
lished recently. The first by Hall 
(Food Tech. 14: 488, 1960) reports 
action taken by the Committee of 
the Flavor Extract Manufacturers’ 
Association and reports on the status 
of more than 1,000 flavoring ingredi- 
ents. The list is alphabetized and 
presents the recommended maximum 
use level when such information is 
available. The list should be most 
useful in determining which flavor- 
ing or seasoning ingredients are 
likely to be banned by the Food and 
Drug Administration. It should be 
helpful in selecting curing and sea- 
soning ingredients and especially in 
ascertaining maximum use levels. 

FOOD CONTAINERS: The sec- 
ond paper deals with problems in 
packaging from the standpoint of 
possible FDA action (Food Tech. 14, 
496, 1960). For many years the food 
container industry has used both or- 
ganic and inorganic compounds in 
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the coatings, adhesives and sealants 
of food containers. The FDA has 
two acceptable methods for demon- 
strating the safety of food packaging 
materials: 

1) If no extraction or migration 
of the container to the food occurs, 
the material is not a food additive 
and provisions of the Delaney 
amendment do not apply. 2) If mi- 
gration or extraction does occur, it 
must be shown that the extracted 
substances do not constitute a hazard 
to the food consumer. 

The most difficulty with containers 
is encountered if the food to be pack- 
aged contains fats or oils. This is be- 
cause fats and oils often are good 
solvents for certain constituents of 
packaging materials. As a rule, small 
meat packers will not have to be 
concerned greatly with the safety of 
packaging materials, and only in the 
case of “fly-by-night” suppliers 
would they have any major worry. 

Larger packers have their own 
container divisions which are con- 
cerned especially with properties and 
specifications, so they will not nor- 
mally encounter problems below the 
laboratory level. Nevertheless, all 
packers should be aware of possible 
repercussions in the event of any 
new developments that would in- 
voke the Delaney amendment on the 
use of current packaging materials. 

The third paper (Food Tech. 14: 
499, 1960), while not of direct appli- 
cation, sets forth a number of bio- 
logical screening techniques that can 
be used for eliminating any grossly 
toxic food additives. The techniques 
are of interest because they indicate 
the degree of safety that must be 
achieved before food additives are 
approved for use. 

The final paper in the series (Food 
Tech. 14: 503, 1960) deals with the 
status of added food colors under the 
current law, but does not give any 
information that would be helpful 
in selecting artificial coloring mate- 
rials for use by packers in meat 


whats new in 


A.M. PEARSON of the meat laboratory, Michigan 
State University, presents the twelfth in a series © 
of monthly reviews of reports on current research 
in the field of meat and allied products. 
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products such as frankfurters. 

UNTOUCHABLE: Sleeth and co- 
workers from Missouri (Food Tech. © 
14: 505, 1960) have reported on a © 
study designed to ascertain whether — 
feeding of aitibiotic-treated beef 
would result in the development of 
antibiotic-resistant bacteria. 

Neither raw nor cooked meat con- 
taining low levels of oxytetracycline — 
(Terramycin) resulted in any de- © 
tectable residual level in the blood, © 
organs or meat of rats fed for 16 © 
weeks. The researchers found no © 
change in the microbial flora (popu- ~ 
lation) of the digestive tract during © 
antibiotic feeding. 

On the basis of this study, anti- © 
biotic-treated beef does not appear © 
to be a potential health hazard by © 
producing resistant microorganisms. | 
Thus, another piece of evidence has 
been added to the list showing that 
antibiotic treatment of meat does not 
appear to be detrimental to the 
health of the consumer. 

In a review article Perkins of Ar- 
mour and Company (Food Tech. 
14: 508, 1960) summarizes current 
knowledge on the nutritional and | 
chemical changes in heated fats. The 
recognized types of degradative 
(break-down) changes include: 1) 
autoxidation (spontaneous combina- ; 
tion with oxygen to form break- 
down products), 2) thermal oxida- 
tion (heat induced oxidative chang- 
es) and 3) thermal polerization (heat 
induced recombinations to form new 
chemical compounds). 

Information indicates that all types 
of degradation can impair the nutri- 
tive value of fats and oils. This study 
not only offers information of value 
to processors of fats and oils, but 
raises a number of basic questions 
for workers in fat research. 

UNEXPECTED DIFFERENCE: In 
a related study Poling and associ- 
ates of Swift & Company (J. Nutr. 
72: 109, 1960) observed that the nu- 
tritive value of fats heated under 
laboratory conditions was reduced 
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greatly. However, a large number of 
samples of heated fats obtained from 
bakeries, restaurants and potato 
chip manufacturers showed no im- 
pairment of nutritive value. 

The unexpected difference b2- 
tween laboratory-heated and com- 
mercially-heated samples of fats 
emphasizes the importance of test- 
ing under normal operating practices. 
The higher nutritive value of the 
commercially-heated fats would ap- 
pear to be associated with either the 
introduction of food agitation or the 
addition of fresh fats to maintain 
operating levels. 

Regardless of the cause, the sta- 
bility of the heated fats under prac- 
tical operating conditions was sur- 
prising and ultimately may provide 
leads that will aid in maintenance of 
the nutritive qualities of lard and 
other shortenings. 

Syracuse University researchers 
(Food Tech. 14: 521, 1960) studied 
the effect of combining radiation 
and antibiotics for preservation of 
poultry meat. Fresh chicks could be 
held for seven weeks at 40° F. 
without microbial spoilage after be- 
ing treated with 10 parts/million of 
chlortetracycline (Aureomycin) and 
100,000 rads of radiation. 

Although radiation and the anti- 
biotic treatment proved to be effec- 





tive in prolonging storage when used 
separately, the combination treat- 
ment was considerably superior. 
Thus, further proof of the potential 
value of a combination radiation- 
antibiotic treatment was demon- 
strated. If federal approval is given 
to the process at any time in the 
future, much of the basic work on 
usefulness will be available. 


Oregon workers report on a test 
procedure for accelerated oxidation 
of seafoods, fats and oils (Food Tech. 
14: 528, 1960). The method uses puri- 
fied diatomaceous silica (Celite) as 
a support for the material to be test- 
ed. The result is an increased surface 
area which permits autoxidation to 
proceed at an accelerated rate, even 
at below-freezing temperatures. 

This method appears to be suita- 
ble for determining the relative sta- 
bility of fats. In addition, it seems to 
be particularly useful for rapid test- 
ing of the suitability of different an- 
tioxidants for preventing rancidity. 

DRY SAUSAGE BUGS: Ten 
Cate of the Netherlands has pub- 
lished a series of three papers (Tijd- 
schrift voor Diergeneeskunde, 85: 
743, 859 and 999, 1960). The first 
shows the importance of various mi- 
croorganisms in the production of 
dry sausage. 

The initial microbial flora changes 


















the sugar to lactic acid with proper 
temperatures and cold smoking. The 
increased lactic acid results in the 
destruction of most of the initial 
flora within three days. Only strep- 
tococci of the Lancefield D-group 
and salt resistant lacto-bacilli re- 
main alive. The streptococci usually 
decrease in number as the lactic acid 
content increases and disappear 
within two and one-half weeks. 

In the second paper the researcher 
shows that the special flavor of dry 
sausage is developed by Lancefield 
D-streptococci. The third article re- 
ports that a linear change in fatty 
acid production occurred as ripening 
proceeded. Apparently, bacterial lip- 
ases are responsible for the increase 
in fatty acids. Fatty acid production 
possibly may play a role in the qual- 
ity of dry sausage. 

These studies point out the im- 
portance of proper inoculation and ~ 
good control in regulating micro- 
bial growth and, thereby, flavor. — 

U.S. Department of Agriculture 
workers (Arch. Biochem. and Bio- © 
physics 88: 177, 1960) studied the 
properties of H-meromyosin (a mus- 
cle protein component) preparations. 
By observing the sedimentation of — 
various H-meromyosin fractions, 
they obtained three components. 

This basic study shows that H- 














one pass through. 
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can be made in one or two minutes 


needed—no solvent required 
5. Automatic counter 





KIWI, POWER DRIVEN PRINTER 





NEW MODEL NO. 1016HV | 
| 
1. Prints code date utilizing steel type, plus the contents 


and ingredients in one color, and the price and weight 
in red, utilizing rubber type. Both colors are printed with | 
| 


. Accommodates cards or boards 242” x 4” up to 14” x 18” 
3. Various methods used for fastening type. Type change 


4. No ink problems—inkers do not dry out—no cleaning 


6. Economical—time and labor saver—sturdy—dependable 


Write for Information 
Manufactured Exclusively By 


KIWI, CODERS CORPORATION 


4027 N. KEDZIE AVE. « PHONE IRving 8-5117 * CHICAGO 18, ILL. 
(Machines for Special Purposes Quoted on Application) 





FOR | 
MEAT | 
PRODUCT | 
BOARDS | 
50-100 | 


PER 
MINUTE 


PATENTED 


FOSTER BROS 


FORGE TOUGHENED 7 


cline Cutlery | 





S; ee 


READY TO USE fe 











Order from your dealer or direct from 


COLUMBIA CUTLERY CORP. 


225 Lafayette St.—New York 12, N. Y. 


| 

| 

| 

| 

| 

| SEND FOR NEW CATALOG AND PRICES 
| 

| 

| 

Phone CAnal 6-6007 
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Treatment with “Quilon” gives wrap excellent release... cartons, moisture resistance 


Treatment with Du Pont Quilon® gives paper moisture resist- 
ance, excellent release... without loss of breathability 


Meat juices and condensate won't 
weaken and discolor shipping cartons 
treated with Du Pont “Quilon”. Why? 
Because the interior surface of the car- 
ton is protected by “Quilon” chrome 
complex which resists moisture pene- 
tration without stopping air circulation 


i 
) ... keeps the container strong and at- 
GBiracive 


In addition to this ability to resist 
moisture without loss of breathability, 
treatment with Du Pont “Quilon” in- 
creases the resistance of kraft and 


Moisture resistance. Treatment with 

lon” prevents water from penetrat- 
ing fibers of bag—also increases the wet 
tear strength of the paper. 


Grease resistance. Vegetable parchment, 
left, is treated with ‘‘Quilon’” to stop oil 
crawl. Note blotting of oil on untreated 
parchment at right. 


greaseproof paper to chemicals, water- 
borne stains and grease. Wrap and 
cartons treated with ‘Quilon’ have 
excellent release, separate easily from 
meat products. 

If you need low-cost moisture resist- 
ance and good release, without loss 
of breathability, ask your paper mill or 
converter to supply you paper cartons 
and wrap treated with “Quilon’’. For 
additional information on the proper- 
ties and uses of ‘“‘Quilon” chrome com- 
plex mail coupon below. 


_ Eliminate soggy cartons, sticky wraps and board 


F.D.A. approval of “Quilon” 


“Quilon” chrome complex, when used as a 
water repellent or sizing agent in wraps, car- 
tons, paper and paper products, has the sanc- 
tion of the Food and Drug Administration 
and the Meat Inspection Division of the De- 
partment of Agriculture. 


REG. U. $. PAT. OFF. 


Better Things for Better Living . . . through Chemistry 


E. I. du Pont de Nemours & Co. (Inc.) 
Industrial & Biochemicals Dept., N-2539 NP 
Wilmington 98, Delaware 


Please send me your bulletin on the use of “Quilon” for treatment 


of paper products. 


Name 
Company. 
Address. 
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meromyosin is composed of a group 
of dissimilar components. Further 
studies are needed to elucidate the 
exact nature of the fractions. As such 
information becomes available, so- 
lutions to various problems associ- 
ated with meat proteins should be 
possible. 

TOTAL FATTY ACIDS: Benedict 
of Procter and Gamble (J. Am. Oil 
Chem. Soc. 37: 415, 1960) describes 
a semi-micro technique for deter- 
mining both total fatty acids and un- 
saponifiable matter in fats, fatty 
acids and soap. The procedure in- 
volves saponification and recovery 
of total fatty acids with anion ex- 
change resins and determination of 
the unsaponifiable material by 
weight. The method appears to be 
accurate and should be useful in 
studying the properties of fats. 

An English paper by Gatherum 
et al (An. Prod. 2: 175, 1960) reports 
on several experiments involving 
visual judgment of hams (gammons) 
and English bacon sides. The judges 
did not show much agreement in 
their rankings which were not re- 
lated to either composition or yield. 
Results once again indicate the un- 
reliability of “eyeball” judgment and 
suggest that caution should be used 
in interpreting the results of visual 


judgment. In the light of such stud- 
ies, consumer acceptance research 
involving only visual selection often 
may be unreliable and not reflect 
true consumer opinions. 

In a recent article Dodge and Sta- 
delman (Poultry Sci. 19: 184, 1960) 
reported on the use of the Kramer 
shear press for measuring tender- 
ness of both raw and cooked turkey 
meat. Results showed that shear 
press values were related signifi- 
cantly to tenderness ratings of a 
chew panel. This was true for both 
raw and cooked samples, but shear 
values for cooked samples were 
somewhat more closely related to 
chew score. 

The Warner-Bratzler shear has 
been used extensively in measuring 
tenderness of cooked beef and pork, 
but the relationship between shear 
values obtained for raw samples on 
this device and tenderness panel rat- 
ings generally has been low. On the 
basis of the current study, it appears 
that the Kramer shear press should 
be tested on raw beef and pork. If 
the Kramer press could be used suc- 
cessfully to measure tenderness of 
raw beef, it would be possible to 
test small samples rapidly and open 
the way to marketing meat of guar- 
anteed tenderness. 





STRUGGLE FOR TENDERNESS: 
Two recent articles by Purdue 
workers deal with post-mortem 
changes in poultry. Poultry Sci. 39: 
672, 1960 deals with the effect of 
struggling at slaughter and the in- 
fluence of dietary tranquilizers on 
tenderness. 

The amount of struggling under 
normal conditions did not affect post- 
mortem tenderness. Similarly, tran- 
quilizers did not appear to influence 
the amount of struggling or the level 
of tenderness. Although available 
information needs to be extended to 
beef and pork, the poultry work 
indicates that tranquilizers would 
offer no advantage from the stand- 
point of tenderness. By analogy, hu- 
mane slaughter methods are not 
likely to influence tenderness by re- 
ducing struggling. 

The second article (Poultry Sci. 








19: 765, 1960) concerns the changes 


in pH and temperature prior to and 
following slaughter of chickens, 
geese and turkeys. Both temperature 
and pH increased immediately fol- 
lowing slaughter, reaching their 
maximum about three minutes aft- 
erward. This increase had not been 


observed in studies with beef (J. © 


Physiol. 110: 47, 1949), probably be- 
cause thermocouples were not used 















STANcase 


STAINIESS ATE tEL 


EQUIPMENT 








STAN case 
JUNIOR 


OVERALL DIMENSIONS 
35%" x 21” x 19” height 


Sanitary STAINLESS STEEL TRUCKS 
FULLY APPROVED BY HEALTH AUTHORITIES 


MODEL No. 9—the smallest of the STANcase STAINLESS 
STEEL TRUCKS—is a splendid, general utility truck whose 
compact size and maneuverability recommend it for many jobs in 
(Other STANcase TRUCKS are available with 
capacities of 2,000 lbs., 1,200 lbs., 800 lbs., 
are ruggedly constructed for long-life service; 


tight quarters. 


are polished and _ seamless; 


WRITE FOR CATALOG 
Manufactured by 


THE STANDARD CASING CO., Inc. "* > 


121 Spring St. 


and 500 lbs.) All 
corners are generously rounded; 


maintained sparklingly clean and sanitary with minimum labor. 
Specifications for component parts are of highest quality. 


New York 12 




















Model No. 9 
CAPACITY 
225 Lbs. 





SAUSAGE CASINGS OF EVERY 


DESCRIPTION BY 
“A CASING MAN’S CASING MAN” 
Now Ready to Solicit Your Casing Needs on a Direct Basis 


INTERSTATE CASING COMPANY 


| 285 Hudson St. 
ALgonquin 5-8558 


Associated Companies in these Countries: 
35A St. John St., London, E.C.1. 


1, Rue Baudin—Bondy (eine) France 
9-11 Rue Bisse, Brussels, Belgium 


York 13, N.Y. 
i Cable MNTCASCO, NY 
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less Steel.’ 
Modern Method”, listing all and con- 
taining valuable ham boiling hints. 


The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 


Ask for booklet “The 


comm HAM BOILER corporArTION 


OFFICE AND FACTORY, PORT CHESTER, N. Y¥ 
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STAY AHEAD 


OF COMPETITION 


HOWE REFRIGER- 
ATION works in so 
many fields — where 
compressor and com- 
ponents have vastly 
different jobs to do — 
that experience gained 
in one field often 
helps solve problems 


in other fields. 


HOWE’S broad and 
long (48 years) ex- 
perience is one way 
our engineers can help 
you stay ahead of 
competition. Let us 
demonstrate the value 
of this specialization 
by bringing you more 
efficient operation and 
better profits. I¢ pays 
to know HOWE! 


WRITE FOR 
LITERATURE 


HOWE COMPRESSORS 
For every size load and 
application. 5 to 150 tons 


‘8 HERE’S HOWE! 


wre. 


COMPRESSOR ASSEMBLIES 
Capacities to 60 H.P. 







POLAR CIRCLE COILS 
For freezer storage as well 
as normal temperature 
work 





HOWE 3-Fan UNIT COOLERS 
For heavy duty, high tonnage 
blast freezing, freezer storane 


is ROA Be 


ICE MACHINE CO. 





2823 MONTROSE AVE. 


CHICAGO 18, ILL. 


Distributors in Principal Cities ¢ Cable: HIMCO Chicago 


COMPRESSORS °* 
UNIT, BRINE COOLERS °¢ 


ACCUMULATORS ° 


CONDENSERS 
SURGE DRUMS ° VESSELS 


FIN AND PIPE COILS © FLAKE ICE MAKERS °* RECEIVERS 
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CUMINUM CYMINUM L. * 


Have you noticed the increasing size of 
spice racks in the supermarkets? . . . Or the 
quantity of spice shelves and peppermills in 
the five and dime stores? . . . Or the food 
ads that include spices? These are signs of our 
times . . . signs of America’s new taste for the 
spice of life. They’re important signs for a 
sausage maker because they say Americans are 
becoming more adventurous about food... 
looking for variety . . . appreciative of the 
finer points in flavor . . . interested in the kind 
of high quality sausage products that are made 
with Natural Spices. 


« G23S NIWND 


You Cont Improve on Nature 


American Spice Trade Association 


82 WALL STREET, NEW YORK 5, N. Y. 





































in the earlier study and the first 
values were reported “within five 
minutes.” 

The significance of these changes 
is unknown, although a higher pH 
does increase water binding capac- 
ity. The increase, however, is tran- 
sitory and any effect would have to 
be studied immediately. 


Canned Meats Boosted as 
Ideal Snacks for Teens 

How canned meats fit into the 
teenager’s fourth meal of the day— 
the snack—is the theme of a new 
educational program aimed at young 
people, home economics teachers and 
youth leaders by the grocery prod- 
ucts division of Armour and Com- 
pany, Chicago. 

To reach this audience, the com- 
pany has prepared a_ four-page 
teacher’s guide, “The Nutrition Rec- 
ord of Today’s Teenagers,” and a 
12-page recipe booklet, “Platter 
Chatter,” featuring snack ideas using 
canned meats. 

Always-hungry teens with the 
“any time of day” snack habit have 
such a poor nutrition record that it 
has become a matter of serious con- 
cern, says Marie Gifford, director of 
the consumer service department. 

Pointing out that good nutrition 





ARMOUR'S Marie Gifford checks 
“Platter Chatter’ snack recipe book. 


is an extremely important factor in 
the growth and health of teenagers, 
the teacher’s guide notes that snack 
habits can be beneficial if nutrition- 
packed foods are used to satisfy the 
empty feeling between meals. 

One page of the folder is devoted 
to a nutrition value table of Armour 
Star canned meats. A list of sug- 
gested topics on canned meats and 
other convenience foods for class- 
room discussion is given on the back 
page of the folder as an aid to the 
home economics teacher. 

The recipe booklet is written in a 








efficient wholesaling facilities. 


844 W. Fulton Street 





WHY LOOK FURTHER? 





Keep your eye on this label. For 64 years, Glenn & Anderson have been 
serving the Meat Industry as wholesalers of beef, pork; and poultry prod- 
ucts. Soon our new plant will be ready to offer the most modern and 


GLENN & ANDERSON 


e Chicago 7, Ill. 











@ ADDS APPETITE APPEAL 

















@ BUILDS EXTRA FLAVOR 


VEGEX CO. 





@ RETARDS COLOR FADING 


the HYDROLYZED PLANT PROTEIN of voli 
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style to appeal to teenagers and 
features easy-to-prepare canned 
meats for between-meal snacks. 
Pages in the booklet carry such 
titles as “Sock Hop,” “Bongo Bites” 
and “Chowder Chatter,’ while the 
recipes have catchy names like 
“Veni-Vidi-Vici,”’ “A Snitch-a- 
Snack Tray” and “Krinkle Kakes 
with Squares.” Colorful cartoon- 








type drawings illustrate each page. —} 


Kansas State is Victor 
In Meat Judging Contest 


The 30th annual American Royal 
intercollegiate judging contest has 
been won by Kansas, State Univer- 
sity for the second consecutive year. 
With a score of 2,727 out of a pos- 
sible 3,000 points, the Kansans placed 
first recently in a field of 18 teams 
from as many agricultural colleges 
and universities of 17 states. 

High individuals in the contest 
were Gary Beck, Centralia, Kan., 
(Kansas State) and Harold Herring, 
Mutual, Okla, (Oklahoma State 
University), who tied for first place 
with scores of 923 points each. The 
highest score possible is 1,000 points. 

The National Live Stock and Meat 
Board, Chicago, sponsors the contest 
which is held each year in connec- 
tion with the American Royal Live 
Stock Show. The event took place in 
the coolers of the Swift & Company 
plant in Kansas City, Kan. 

Second place honors went to Okla- 
homa State University, with the Uni- 


versity of Wisconsin ranking third. | 


Third and fourth high individuals 
were Gary Swarner of Kansas State 
and Max Troub of Oklahoma State. 

The top team won for Kansas State 
its second leg on the Meat Board’s 
rotating challenge trophy, which 
must be won three times for per- 
manent possession. Oklahoma State 
also has won one leg on the current 
trophy. The winning team, coached 
by Professor Robert Merkel, was 
composed of Beck, Swarner and 
Elton Aberle of Sabetha, Kan. 

Plaques, ribbons and other awards 
were presented to the winning teams 
and individuals in the five divisions 
of the contest by the American Roy- 
al and the Meat Board. The students 
judged classes of beef and pork 
wholesale cuts, as well as pork, beef 
and lamb careasses, and graded beef 
and lamb carcasses. 

The top ten teams in the contest 
ranked as follows: Kansas State, Ok- 
lahoma State, University of Wiscon- 
sin, Iowa State University, Texas A 
& M College, South Dakota State 
College, University of Minnesota, 
University of Tennessee, Ohio State 
University and Nebraska. 
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pany | house Specialist. He knows smokehouses — 

5 and he knows costs. He’ll keep you from going 
kla- | overboard on shrinkage by helping you obtain 
i : maximum yields in the smoking and process- 
“er : ing operation. And he’ll sell you the smoke- 
State i house that’s right for 
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Finest 
Metal 
Packaging 


for Meat and 
Lard Products 


... from Heekin 








Let Heekin engineers design and develop 
the specific can you need for your meat or 
lard product. Heekin Cans are planned 
to sell your product. Contact Heekin to- 


day... 


as close as your telephone. 


Product Planned 


OF AN BS 








The Meat Trail... 





BRONZE OSCAR of industry is accepted by A. H. Fritschel (left), secretary 
of Swift & Company, Chicago, from Richard J. Anderson, editor and pub- 
lisher of Financial World. Award, made at 16th annual awards banquet of 
Financial World in New York City, was one of more than 100 given for the 
best annual reports in as many industrial areas. Swift's 1959 annual report 
took top honors in meat packing industry in magazine-sponsored contest. 





PLANTS 


A fund-raising campaign has been 
started in Red Deer, Alta., Canada, 
to provide for the construction of a 
proposed meat packing plant by Red 
Deer Packers, Ltd. The plant would 
have a weekly slaughter capacity of 
1,000 head of cattle and 1,500 hogs. 
At the outset, the proposed venture 
would have a killing and cutting 
plant costing an estimated $500,000 
and so designed that processing fa- 
cilities could be added. A 30-acre 
site has been selected for the plant. 
The company plans to begin con- 
struction next spring. 


While federal inspection has been 
withdrawn from the old plant of 
Sinai Kosher Sausage Corp. at 3351- 
59 S. Halsted st., Chicago, as re- 
ported in the NP of October 29, the 
company’s new plant at 1000 W. 
Pershing rd., Chicago, is being op- 
erated under federal inspection, 
points out Jack Levin, president of 
the firm. A story about Sinai Kosh- 
er’s modern new plant appeared in 
THE NATIONAL PROVISIONER of Oc- 
tober 8, 1960. 


Fire destroyed about 100 hams 
and gutted the smokehouse of Wall 
Packing Co., Sturgis, Mich. Loss was 
estimated at more than $1,500. 


Two convicts and a civilian su- 
pervisor were killed and five pris- 
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oners were injured in an explosion 
in the slaughterhouse at the federal 
prison at Leavenworth, Kan. 


JOBS 


Louis F. Lone, president of The 
Cudahy Packing Co., Omaha, Neb., 
has announced 
the appointment 
of De. W. J. 
SHANNON as vice 
president in 
charge of sales 
and merchandis- 
ing. Dr. Shan- 
non’s past ex- 
perience in the 
meat packing in- 
dustry includes 
positions as as- 
sistant to the president and technical 
advisor of The Klarer Co., Louisville, 
Ky., and assistant vice president of 
Oscar Mayer & Co., Madison, Wis. 
He holds the B.A., M.S. and Ph.D. 
degrees from the University of Illi- 
nois and has done post-graduate 
work in food technology at Massa- 
chusetts Institute of Technology. 


Huco Sorkin, president and 
chairman of the board of Hygrade 
Food Products Corp., Detroit, has 
announced the election of THEODORE 
W. BERENDSOHN as vice president in 
charge of the newly-formed national 
grocery products division of Hy- 
grade. Berendsohn, who has been 





DR. SHANNON 
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with Hygrade for the past 10 years, 
was most recently assistant vice 
president in charge of Hygrade’s in- 
stant coffee operations in Minneapo- 
lis. The national grocery products 
division is a consolidation of the 
company’s instant coffee manufac- 
turing and shelf canned meats,® 
canned dog foods, household chem- 
icals and fertilizers. 
































Rosert A. FuGazzi has been ap- 
pointed general sales manager of 
Pfaelzer Brothers, Chicago, V. E. 
HaNDWERB, general manager, an- 
nounced. A veteran of many years 
in the meat industry, Fugazzi once 
operated his own meat purveying 
business in Cincinnati and later was 
executive vice president and general 
manager of a purveying concern in 
St. Louis, Mo. 


The Meat Inspection Division, U.S. 
Department of Agriculture, has an- 
nounced three ~ 
new personnel © 
changes. Dr. 
CHARLES J. 
Koertu has been 
promoted to the 
position of as- 
sistant inspector 
in charge of the 
Sioux Falls, S.D., 
station. He was 
most recently in- 
spector in charge | 
at Scottsbluff, Neb., a position he had 
held since 1957. Joining the MID at 
Fort Worth, Tex., in 1949, Dr. Koerth 
has held subsequent assignments at 
Yakima, Wash., and Portland, Ore. 
He received the degree of doctor of 
veterinary medicine from Texas A & 
M College in 1946. In a second ap- 
pointment, the MID named Dr. Ciare 
C. Hamuiton to the position of as- © 
sistant inspector in charge of the © 
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DR. HARPER DR. HAMILTON 
South St. Paul, Minn., station. Re- 
ceiving the D.V.M. degree from Kan- 
sas State College in 1939, Dr. Hamil- a 
ton entered the meat inspection 
service in 1946 at Kansas City. He 
held a supervisory assignment at St. 
Louis and also was inspector in 
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Quinton Holland, Goldring chief engineer at control panel. CONTRACTOR: Jennings Refrigeration, Inc., Los Angeles. 








KRACK BUILDS ONE OF 


SHIPS 6 WEEKS AFTER ORDER! 
Custom-made unit has 110,000 CFM CAPACITY! 


When the Goldring Packing 
Co., fast growing Los Angeles 
meat processing concern, built a 
new lamb chilling room they were 
faced with a refrigeration prob- 
lem—to secure equipment with 
enough cooling capacity to hold 
a 50 x 120 ft. room at a constant 
34°F. Ceiling mounted units were 
out, because of lack of clearance 
between the conveyor system 
and ceiling. 


‘=| world’s largest unit coolers! 


A large custom floor unit was the 
answer and through Pacific 
Metals Co., western KRACK a 
dis tributors . the order ‘siege P laced Unit required two trucks for shipping. 
with Refrigeration Appliances. Here one-half of unit leaves Refrigera- 
The completed unit measures tion Appliances plant at Chicago, 

37’ x 12’ x 5’ and was shipped " 
just six weeks after the order was 
received. The unit is built in 
two sections, each delivering 
55,000 cfm. Automatic defrost is 
alternated every 24 hours. 






sa 





Whatever your refrigeration problems are, you can depend on KRACK one r — aie Doggy ms "a 
—for units that deliver SAFETY-MARGIN RATING—for QUICK = 2O.S1in9_Facking TO. tos Angeles 


permits entry of each half of the huge 


DELIVERY on standard and custom units. Krack refrigeration units. 


CU 
KRACK) 
WM REFRIGERATION 






Manufacturers of Freon or Ammonia, 
Recirculated, Flooded or Direct 
Expansion Heat Transfer Equipment 
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MAIL 1 REFRIGERATION APPLIANCES, INC. 
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charge at Suffolk and Norfolk, Va. 
He went to his new post from Dav- 
enport, Ia., where he had been in- 
spector in charge since 1958. In the 
third personnel change, Dr. HENry 
W. Harper, 1, was promoted to a 
supervisory position at the Omaha, 
Neb., station. Dr. Harper joined the 
MID at Dallas, Tex., in 1955 and held 
supervisory positions at Dallas and 
Fort Worth before his transfer to 
Omaha. He received the D.V.M. de- 
gree from Michigan State University 
in 1945. 


Burns & Co., Ltd., Calgary, Alta., 
Canada, has announced the promo- 
tion of MicHae, J. Henry to super- 
visor of product development in the 
general superintendent’s depart- 
ment. Heney joined Burns in 1949 
as an auditor and was transferred to 
the provision department in 1951. He 





J. H. TAYLOR 


M. J. HENEY 


most recently was manager of the 
sausage department. Heney was 
graduated from the University of 
Alberta with a bachelor’s degree in 
commerce and has done post-grad- 
uate work in commerce at Queens 
University. Succeeding Heney as 
manager of the sausage department 
is James H. Taytor, who joined 
Burns in 1949 as an accountant. A 
native of Sunderland, England, Tay- 
lor is a member of the Credit In- 
stitute of Canada and a director of 
the National Office Management 
Association of Calgary. 


Tobin Packing Co., Inc., Roches- 
ter, N. Y., has announced the ap- 
pointment of Rosert B. HuntTER as 
treasurer, succeeding Rosert N. 
Peck, who resigned recently. 
Gerorce W. Grier has been named to 
succeed Hunter as controller and 
secretary of the firm. Both Hunter 
and Grier are Tobin directors. 


The retirement of H. A. BruxHn 
as advertising and merchandising 
manager of Armour and Company’s 
southwest area has been announced 
by T. R. Sr. Joun, area vice presi- 
dent. Bruhn, who had been with 
Armour for the past 42 years, has 
been succeeded by J. D. Carson, 
formerly processed meat marketing 
manager for the southwest area. 
Bruhn joined Armour as a salesman 
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EXHIBIT of American 
Meat Institute at All- 
America City Health 
Fair, held recently in 
East St. Louis,  Ill., 
proves interesting to 
East St. Louis Mayor 
Alvin G. Field (right) 
and fire commissioner 
Edward Lehmann. 
More than 15,000 per- 
sons attended the fair. 








at the Omaha plant and has been 
general manager of the Indianapolis, 
Fort Worth and Pittsburgh plants. 
He was also plant sales manager at 
Chicago and Kansas City and field 
sales promotion manager before his 
southwest area appointment. 


TRAILMARKS 


Weiland Packing Co., Inc., Phoe- 
nixville, Pa., won the third annual 
color award for truck fleets, report- 
ed Cuartes T. WEILAND, vice presi- 
dent. The award is given by Fleet 
Owner, a McGraw-Hill publication 
serving the truck and bus industry. 
Color combination, design and safety 
factor in color were the principal 
considerations weighed by the judg- 
es in presenting the plaque to Wei- 
land. The citation for the award says 
that the clean lines and light colors 
used by Weiland are ideally suited 
to a meat packer who wishes to 
create an image in keeping with the 
sanitation and freshness required in 
the food field. 


A load of 20 Angus steer calves, 
averaging 424 lbs., topped the fourth 
Bellringer Feeder Cattle Show and 
Sale held recently at Denver Union 
Stock Yards. The prize-winning 
calves, entered by Davi and Vir- 
GINIA PRATHER of Meeker, Colo., 
brought $32.40 cwt. Bup Hunt, ex- 
ecutive director of the Denver Live- 
stock Exchange, said 3,860 head of 
cattle were sold at the sale for a 
total of more than $625,000. 


FraNK Mazer, credit manager at 
Oscar Mayer & Co., Madison, Wis., 
was named to a panel scheduled to 
discuss credit for new accounts at 
the 41st Wisconsin State Credit Con- 
ference held in Madison. 


The Oscar Mayer Foundation has 
awarded two $200 scholarships for 
the 1960-61 farm short course to be 
held at the University of Wisconsin 
in Madison starting November 14. 
Recipients of the awards are Haroip 
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DoweELt of Berlin, Wis., and Rosert 
E. Brye of Coon Valley, Wis. 


Eart Monanan, Hyannis, Neb., 
was elected president of the Ameri- 
can Hereford Association at its an- 


City, Mo. CHaRLES CHANDLER of 
Baker, Ore., son of a former presi- 
dent of the association, was elected 
vice president. 


New York state has granted char- 
ters of incorporation to the follow- 


ing meat industry firms: Buy-Rite H 


Meats, Inc., 1931 86th st., Brooklyn; 
B. J. G. Meat Corp., 423 S. Oyster 
Bay rd., Plainview; 33-41 Francis 
Lewis Boulevard, Inc., 157-55 21st 
ave., Queens; Polish Hams, Inc., 325 
Spring st., New York City, and Siller 
Beef Co., Inc., Central Post Office, 
Box 188, Kingston. 


Dr. Howarp T. Hitt, former head 
of the Kansas State speech depart- 
ment, will address the annual dinner 
of the Kansas Independent Meat 
Packers Association on April 2 in 
Emporia. Dr. Hill now is a visiting 
professor at the University of Mis- 
souri, Columbia, Mo. 


Davin Deerson, chairman of the 
board of the New York-Bronx Re- 
tail Meat and Food Dealers, Inc., has 
been named 1960 campaign chairman 
of the meat and poultry industry di- 
vision of the New York Joint De- 
fense Appeal. 


Kreck Packing Co., Inc., Dallas, 
Tex., recently held an open house at 
its newly-enlarged plant, announced 
Jack Kreck, president. 


The state of California recently 
granted charters of incorporation to 
the following meat industry firms: 
Globe Packing Co., Los Angeles; 
Spartan Meat Co., Saratoga; San 
Jose Dressed Beef, Inc., San Jose, 
and Corpat By-Products, Inc., Ma- 
dera, Cal. 


Roegelein Provision Co., San An- 
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tonio, Tex., recently completed con- 
struction of its new main office 
building. The new administration 
building is completely air-condi- 
tioned and soundproof. The firm, 
which employs about 450 persons, 
slaughters approximately 1,500 head 
of cattle and 5,000 hogs per week. 


DEATHS 


Miss Mary PEtTtTiBone Jones, 81, 
president of Jones Dairy Farm, Fort 
Atkinson, Wis., passed away. Miss 
Jones had been president of the 
sausage manufacturing firm since 
1936 and was a recipient of the 
American Meat Institute’s 50-year 
service pin. She was a granddaugh- 
ter of the firm’s founder, Mito, who 
started the Jones farm in 1843 with 
a land grant of 331 acres from Pres- 
ENT TYLER. The farm today has 
about 300 acres adjacent to the plant. 
Survivors include two nephews, Ep- 
warp C. JONES, secretary and gen- 
eral manager of Jones Dairy Farm, 
and his brother Aan P., treasurer 
and controller of the firm. 


SAMUEL ZIMMERMANN, 78, retired 
president of the now defunct Fed- 
eral Packing Co., Cleveland, is dead. 
A native of Germany, Zimmermann 
had been with Federal Packing for 
more than 50 years. Surviving are 
his widow, ALMA, and two daughters. 


Joun M. Snyper, former presi- 
dent and general manager of C. A. 


Durr Packing Co., Inc., Utica, N. Y., 
died at the age of 82. Snyder began 
working for the late C. A. Durr in 
1898 when the firm was a wholesale 
and retail market. He joined Armour 
and Company in 1906 as a salesman 
and manager of the Chicago firm’s 
branch in Rome, N. Y. He was 
named branch manager of Armour’s 
Utica plant in 1909, resigning from 
that position in 1921 to become treas- 
urer and general manager of Durr 
Packing Co. He was made president 
in 1936 and retired in 1937. 


JoHN J. CuNNINGHAM, 65, pres- 
ident of Cunningham Bros., Inc., 
Bronx, N. Y., died recently after a 
short illness. A native of New York 
City, Cunningham had been with 
the Bronx wholesale meat firm for 
the past 40 years. 


AmpBrROSE T. Hart, 56, provision 
manager at The Cudahy Packing 
Co. in Scranton, Pa., passed away. 
He had been with the Omaha, Neb., 
meat packing firm for the past 36 
years. Hart is survived by his wife 
and daughter. 


THomas R. THomasma, 70, vice 
president of Thomasma’s, Inc., 
Grand Rapids, Mich., died from in- 
juries received several months ago 
in an automobile accident. Surviv- 
ing are his widow, MINNIE, three 
brothers and three sisters. Two of 
the brothers, Davin and JoHN, are 
officers of the meat packing firm. 








CHRISTMAS MEAT, becoming popular holiday gift, is bought for employes 
of Dodgen Industries, Humboldt, la., manufacturers of bulk feed trucks. Plant 


manager at Dodgen, M. D. Snapp (left), 


and sales manager James M. 


Roach are shown selecting some of 200-Ib. hogs to be given each Dodgen 


employe. Russell Salmon, 


owner of Rutland Lockers, 


assists. Company 


president John M. Dodgen believes that Christmas gift of meat does double 
duty as gift to firm's employes and American agriculture at same time. 
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dissolve meat particles, 
grease immediately 

KEEP YOUR DRAIN LINES 
OPEN AND REDUCE COSTLY 
PRODUCTION TIE-UPS .. . 


Easier done than said 
with 


Sanfax 
222 


Revolutionary 
Chemical Agent 

. immediately cuts greases 
and fats, consumes rags and 
trash. When lines become 
clogged, Sanfax 222 reaches 
the trouble area quickly and 
cleans the obstruction in 
minutes. 


GIVE SANFAX 222 
A RISK-FREE TRIAL 


i'll save you dollars 
Registered with the departments of agri- 
culture in the United States and Canada.’ 


WRITE @ WIRE e PHONE 


Sanrax 


P.O. BOX 604 
ATLANTA, GEORGIA 


ATLANTA CHICAGO SAN FRANCISCO 
TORONTO, CANADA 
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BEEF - VEAL - PORK - LAMB { 
ALL BEEF FRANKFURTERS 
Complete line of SAUSAGE AND SMOKED MEAT 


* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


_—— > 


let us OL 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 








STUN 


EASILY ELECTRICALLY 











ED ARNOLD, plant manager, IDAHO MEAT PACK- 
ERS, INC., Caldwell, Idaho, SAYS: 

“We have been using the Cervin Electric Stun-O- 
Slaughter. 


“It is very efficient for stunning hogs. We think it is 
easier to operate—you don’t have to use any 
restrainer.” 


STUN-O-SLAUGHTER* SENIOR—for all size 


plants. Used on calves, sheep, hogs, sows, boars. 


“It Really Keeps ’em Down” 


STUN-O-SLAUGHTER™®* stanvaro — for 


smaller plants. Used on hogs, boars and sows. 


*Patent Pending 


FOR HUMANE STUNNING OF CALVES, SHEEP, HOGS 


APPLY ANYWHERE—behind the ears, over the ears, 
ahead of the ears, — the eyes, 
ping to the head, either 

side of the head, etc., with 

ONE ‘quick TOUCH 


Write or Phone 


CERVIN ELECTRIC MFG. CO. 
5004N Xerxes Ave., South ° Minneapolis 10, Minn. 
WAlnut 7-7191-2-3 


Largest exclusive manufacturers of electric 
stunning equipment since 1942 
































FREEZ FREEZ /SAFE 


IN| WA/ eevourionan 
DYLITE® 


Foam Plastic 
Insulated Shipper 


@ Keeps Meats Solidly Frozen 
6-48 hours 


@ No Refrigeration or Dry Ice 
Required 


@ Ideal for Wholesalers, 
Purveyors and Vendors 





Royalite Model 50-RW 

with tough Royalite 

outside case ........ $95.00 
Model 50-RR Illustrated 


Model 50-CW. Wt. only 14 Ibs 
28” x 19” x 28” outside, 
23” x 15” x 23” inside. 1 pc 
Molded Foam Plastic — 
Waterproof, WASHABLE. Royalite inside 

in Fiberboard case . . .$27.50 and outside ....... $118.00 


Write for Performance Test Report on Frozen Meat Transportation. 


POLYFOAM PACKERS CORP. 
6415 N. California Ave. * Chicago 45, Illinois 
Tel: RO-1-4045 


E. G. JAMES COMPANY 


Brokers since 1922 


316 So, LaSalle St., 
HA 7-9062 


Chicago 4 
Teletype CG 1780 


Fruit & Produce Exchange, Boston 9 
RI 2-1250 ° TT BS 897 


Broad Coverage U.S. & Canada 
Meats, Animal Glands, & Packing House Products 
Machinery, Equipment & Supplies 




















or 5 —_ 


SUPPLY CLEANING 
COMPOUNDS 


You'll find them all listed in the 
“YELLOW PAGES” of the Meat Industry . . 
starting on page 43 


for the Meat Industry 


A NATIONAL PROVISIONER PUBLICATION 
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OReor nation-wide A 
» of “ nation’s best livestock 


CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$5. 55.00; eddtienal words, 20c each. Posi- 


lanted, rate; minimum 20 
poo $3.50; each. 


additional words, 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


Count address or box numbers as 8 
words. Headlines, 75c extra. Listing ad- 
vertisements, 75¢ per line. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





PLANTS FOR SALE 





CLEVELAND PROVISION PLANT 


250,000 Ib. per week i igd 
Readily converted to B.A.I 
Separate office and garage building 
Adequate parking facilities 
Just off freeway networks near heart of city 
56,000 square feet of floor space 

ilabl Inquire: 

WILLIAM L. ZIEGLER 

1830 Union Commerce Bldg., Phone PRospect 
1-4535, Cleveland 14, Ohio 








MEAT CANNING PLANT: 


Modern U.S. inspected one-story plant, complet- 
ed in 1958. New, modern equipment. Located in 
new industrial area on railway siding. 12,000 
sq. ft. floor space with ample cooler space. This 
plant specializes in Pit-cooked Barbecued beef 
and pork and other specialty items. Also spe- 
cializing in No. 10 size canned meat for school 


EQUIPMENT FOR SALE 





THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., CHICAGO 22, ILL. 
PHONE CAnal 6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





and other institutional trade. Centrally located 
busi Iso 1 d in one 
prod areas. 
8-506, THE NATIONAL PROVISIONER 
15 W. Huron S&t., Chicago 10, 





ml. 





IN CHICAGO: For sale, modern wholesale meat 
plant in re-inforced concrete building. Total 
area 18,000 sq. ft. 11,000 sq. ft. railed coolers, 
4,000 sq. ft. warehouse. Balance office area. 
FS-508, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





MODERN PLANT: FULLY EQUIPPED 


50’ x 65’, on land 51’ x 155’. Suitable for all 
branches of meat business except slaughtering. 
Tracked concrete cooler 25’ x 50’. Concrete 
freezing room 10’ x 18’. Retail department 25’ x 
50’ etc. Priced low. 


GIANT MEAT MARKET 
12625 West Dixie Hwy. North Miami, Florida 





SALE or LEASE 
MEAT PACKING PLANT 


USED EQUIPMENT SALE 


Many choice items including Anderson Expeller, 
melters hasher grinder, scales, trucks, etc. 
For complete list and details, 


write 


W. E. HARVEY, SWIFT & CO. 
PURCHASING DEPARTMENT, 
Union Stock Yards, Chicago, Ill. 





ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 
* * 
We Lease Expeliers 


PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





1—York 8” x 8”, Y-36 enclosed ammonia com- 
pressor 2-cylinder, standard V-belt drive. 

1—York 7%" x 7%", Y-36 enclosed ammonia 
compressor 2-cylinder, standard V-belt drive 
with flat wheel. 

527 





U. S. Government inspection, ing cat- 
tle, hogs, also beef boning operation. Short de- 
livery distance to the largest wholesale meat 
centers on the east coast. Room for expansion. 
FS-524, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





PROVISION MANUFACTURING: Business for 
sale. $15,000 per year income. Wholesale and 
retail, 5 days per week. Owner retiring, requir- 
ing $25,000 down payment, rest in notes. FS-523, 
THE NATIONAL i ne 527 Madison 
Ave., New York 22, N. Y. 


FS-468, THE NATIONAL PROVISIONER, 
Madi Ave., New York 22, N. Y. 


FROZEN MEAT SLICER: Model 15A, U.S. Berkel 
Heavy Duty, high speed slicer. Variable speed 
unit 50 to 1,050 slices per minute, with thick- 
ness range of 0” to %”. Fully automatic Hy- 
draulic intermittent feed with push-button con- 
trol panel. In operation 18 months. Serviced by 
factory personnel last month. Perfect working 
order. Can be seen any time. New line of prod- 
ucts eliminates need of this machine. Will 
sacrifice price to get needed room for expan- 
sion. FREEMAN FOODS, P. O. Box 47, Worth- 
ington, Indiana 


FOR SALE: Two Basic food Aro-Matic sausage 











FOR SALE or LEASE: Slaughterhouse in Brook- 
lyn, New York. to hter 1,000 cat- 
tle per week, or can be A. for warehouse 











usiry 


——— 


R 12, 1960 


ace. JOHN JORDAN CO., 824 Lexington Ave., 
rooklyn 21, N. Y 





with approximately 80 tons of refrigeration. 
Four refrigerated coolers, ample additional 
; 


FOR SALE: New U.S.D.A. Approved beef 
Slaughter plant. Write for brochure. QUEEN 
= PACKING CO., Box 2444, Springfield, Mis- 
sow 





SPACE WANTED 





SPACE WANTED: 6 to 8,000 sq. ft. refrigerated 
Space plus 3 to 4,000 unrefrigerated space, suit- 
able for food processing in Chicago area. Must 
be able to obtain B.A.I. inspection. SW-478, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ml. 





PLANT WANTED 





WANTED TO BUY or LEASE: U. S. Govern- 
ment inspected plant with capacity of 25 cattle 
and/or 100 hogs per hour. Located in corn belt. 
PW-516, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ml. 











Idi and packaging machines, model #100 
and #102, each with one 8 oz. mold. Good condi- 
tion. Price—$500.00 each, f.o.b. shipping point. 
Reply to GWALTNEY INCORPORATED, Smith- 
field, Virginia 
Juneau 10 H.P. Boiler, burns coal, hand fired. 
Old make good condition. 

25/35 H.P. Juneau oil burner boiler, excellent 
condition. 
50 H.P. Dutton oil burner boiler. (can switch 
to gas) Excellent condition. Can see it in oper- 
ation. 
Reason for selling—must be replaced for larger 
Will id offers. 
KRESS PACKING COMPANY 
WATERLOO, WISCONSIN 


FOR A SHORT TIME ONLY: We will sell one 
Dupps Gambrelling Table, size 5’ x 10’ with a 
26” platform, and scalding vat, size 5’ x 8’ x 30” 
deep with platform, complete for $400.00, subject 
to prior sale. VOELKER & CO., Terminal Build- 
ing, 500 East Markham, Little Rock, Arkansas. 














FOR SALE: French Oil Co. type 2-S screw type 
extraction presses, 300 psi, tempering bins, 60 
HP motor and drive. Perry Equipment Corpora- 
tion, 1404 N. 6th St., Philadelphia 22, Pa. 


On These Pages! 
Right now you are likely to find 
just what you are looking for, 
whether it be a man, machine or job. 
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BARLIANTS 





WEEKLY SPECIALS 


ARMOUR and COMPANY 
OKLAHOMA CITY PLANT SOLD!! 
REMAINING EQUIPMENT MUST BE REMOVED 
ONE DAY SALE—WEDNESDAY, NOVEMBER 16th 

The following equipment is offered at the outstanding 
low prices indicated. 

SAMUEL BARLIANT WILL BE AT THE ARMOUR 
PLANT WEDNESDAY, NOVEMBER 16th, PHONE 
CE 9-2551. PRIOR TO THE 16th, CONTACT US 
AT OUR CHICAGO OFFICE TO PLACE YOUR 
ORDERS OR FOR FURTHER PARTICULARS. 
©-5002—BACON PRESS: Anco Model #800__$!,500.00 
O-5114—EXPELLER: Anderson RB Shop #2544 ny 


netic Separator Belt 
©-5072—SAUSAGE STUFFERS (3): 


— Fun 


OR Wee: ONO ice ia 50.00 

O-5104—COOKERS (3): Anco—5” x 9” “Flat Head, 

See A ead pan peecsswaiiomenel 1,350. 
0-5209—CASING CLEANING LAYOUT: including 


Stridh Crusher Type 7-600, Anco 3#550—Manure 
Stripper, Globe Finisher, ss Aprons, Tank $1,150.00 
O-50446—TOWNSEND SKINNER: Model 52__.$ 750.00 
O-5103—HASHER-WASHER: Anco, with 30” Diam- 
eter x 21” Drum 950.00 
Ca SHAKER: Can Pac Style—Like New, 
Ser. #77 Bid 
O- wie CASING CRUSHER: Stridh Type Ye va 
HP Motor & Drive $5 
O-5225—DEHORNER: Globe Pneumatic--__- $ me 
O-5236—VISCERA TABLE: Galvanized, 30’ 
34” x 6” flights 
©-5003—-WRAPPING CONVEYOR: Globe (for sliced 
luncheon meat) $ 450.00 
O-5009—DOUBLE FACE PALLETS: sizes 48” x 52”, 
40” x 32”, 40 x 48” and 48” x 40”___ea. $ 15 
©-5022—PUMP: Nash Hytor w/5 HP Motor_-$ 275.00 
Ou TABLES: (2) Galv. ei Lx’W& 
ts a. $ 100.00 


one._-siualine CONVEYOR: for U.S. miner 
Mdl. 3 (Bacon) $ 225.00 
o- — STITCHER: Wirebound oe ‘ 


o- S070_bIP TANK: Advance Gas Fired_-___- $ 150.00 
©-5080—ICE CRUSHER: Anco w/2 HP motor $ 95.00 
©-5086—FILTER PRESS: Anco 18” x 18” for pickle 

reclaiming $ 275.00 
O-! 5092—BEEF HOOF PULLER: Anco w/3 ae 


OI cs ee iin Swe ewe 100.00 
0-5199—HEAD SPLITTER: Anco Beef w/5 HP 
WO a ee $ 275.00 


O-522I—TRIPE WASHERS: (2) BI Anco 36” dia. x 6” 
less w/1'4" perforations & 5 HP motors 
©-5230—SIDE FINGER CONVEYOR: Chain Type— 
350’ Long, Fingers 36”’—CC, with warenend 
I  cwbsc Le a dik an ladngakediniticdint nakiaia wor 
©-5238—SHEEP and CALF CONVEYOR GHAI 
L w/vari-speed drive $ 6 
O-5239—SHEEP and CALF BLEEDING Sonvevor: 
Drop finger type—I50’ L, fingers—5’ C-C $ 650.00 
O- Po pie ceagd LOGS: (100) galvanized—w/10 7 
©.5245_SHEEP & CALF HOIST: Vertical type, 3 
hooks w/5 HP $ 500.00 
O-5243—SHEEP SHACKLES: (58) 24” L_ea.$ 3.50 
GENERAL PURPOSE BUGGY TRUCKS ™ Similar 
Globe #7180, RTRB 65.00 
50x. TRUCKS '(10) Similar Globe #7108 « . $ 45.00 
aa CHARGING TRUCKS (11) ~~ to gy 


#72 
FAUNCH TRUCKS (10) w/ss Pluck Pans_ x ; 45.00 


In addition to the above items there will be available 
a large number of Storage Tanks, Steel Tables and 
Conveyors. For additi ti contact our 
Chicago office. 


© New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 
1631 S$. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 


BARLIANT & ©). 
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CLASSIFIED ADVERTISING 





[Continued from page 77] 





POSITION , WANTED 


SUPERINTENDENT: 12° years’ experience in 
pork processing. Curing, smoking, packing, 
cooked hams, sliced bacon and all pork boning. 
Also familiar with government controls and 
cost in yields. W-514, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N. Y. 








CHEMICAL ENGINEER: 10 years’ experience 
with rendering and solvent extraction equipment 
and processes. Interested in equipment sales and 
process development in rendering or related in- 
dustries. W-496, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





PRODUCTION MANAGER: Of complete packing 
plant in south, wants to relocate. Heavy on sau- 
sage manufacturing experience. Prefer south. Re- 
plies confidential. W-498, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





PLANT SUPERINTENDENT: Age 52, desires 
change. 30 years’ practical experience and prov- 
en ability. Thorough knowledge. Available with- 
in 30 days. W-515, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





AGGRESSIVE EASTERN BROKER: Desires con- 
tact with reliable beef or pork packer wishing 
to increase sales on eastern seaboard. W-519, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 





ASSISTANT PLANT ENGINEER: Wide experi- 
ence full line maintenance, refrigeration, lay- 
out. Young, aggressive. W-513, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





SALES MANAGEMENT EXECUTIVE: Available. 
Experienced in all phases of packing operation. 
Family man. East of Mississippi. Immediate. W- 
517, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


HELP WANTED 


PLANT SUPERINTENDENT 

FULL LINE: Ohio packer with modern plant, 
wants officer caliber manager of operating di- 
vision. Experience in directing meat plant oper- 
ations important, but proven ability to plan 
and organize and to develop men is essential. 
Base salary is equitable and is supplemented by 
bonus. Send brief resume showing past accom- 
Plishments and earnings, to Box W-501, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 











INDUSTRIAL ENGINEER: Mississippi, city of 
10,000. Modern beef, pork and canning plant. 
500 ploy has ing for industrial en- 
gineer. Must be capable of maintaining time 
study program, layout, and cost reduction. Reply 
to: Mr. Roye Green, % Bryan Brothers Packing 
Saat P. O. Box 338, West Point, Miss. Phone 








2 SALESMEN WANTED 
Familiar with provision trade. Have new pat- 
ented formula for smoke sawdust. Can be used 
as a sideline with allied products. Easy selling 
in metropolitan New York, Pennsylvania and 
Connecticut. W-521, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N. Y. 





WANTED: Man sales trainee to become trader 
in our Boston office. Contact Mr. John Mur- 
dock, c/o E. G. James Company, Boston Fruit 
and Produce Exch »” Tes : Rich d 
2-1250, Boston. 








HELP WANTED 





MISCELLANEOUS 








ANALYTICAL CHEMIST 


We are a major progressive Chicago based sup- 
plier of basic ingredients to the food indus- 
tries. We require a competent analytical chem- 
ist with a thorough training in modern instru- 
mentation who will apply his experience to 
many analytical probl iated with foods. 
Please send detailed background in full confi- 
dence. 





W-520, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 





MEAT & PROVISION BROKERS 
Progressive and aggressive nationally known, 
well established, corned beef processor manu- 
facturing for chain stores and hotel-restaurant 
suppliers, desires representation in the following 
areas: Albany, N. Y., Biloxi, Miss., Salt Lake 
City, Utah, New Orleans, La., Memphis, Tenn., 
Jacksonville, Fla., Rochester, N. Y., Denver, 
Colo., Louisville, Ky., and the entire state of: 
Iowa, Kansas, Nebraska, Oregon, Washington, 
Wisconsin, Northern Illinois. Please state quali- 
fications. Corned beef sales experience desired, 
but not absolutely necessary. W-518, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





BEEF DEPARTMENT MANAGER 
EXPERIENCED BEEF MAN: To take complete 
charge of beef department. Ability to buy and 
supervise operations, also with knowledge of 
sales, ability to plan operations and obtain re- 
sults. Midwest location. Write details of experi- 
ence, age, salary, etc. Replies will be held in 
strict confidence. W-491, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


MAKE THESE PRODUCTS IN THE U.S.A. 
PROCESSES AVAILABLE: For production of 
Central and Eastern European meat products, 
Prague ham, Praguer and Debreciner frank- 
furters, Hunter, durable and fresh salamis and 
a hundred other specialties. FS-512, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Il. 





DO YOU HAVE EXTRA Py 
HOG KILLING CAPACITY? gp 
We need a packer to custom kill 1,100 hogs per” 
week now, and in the future, for year around 


business. We can provide all trucking. W-445, 
THE NATIONAL PROVISIONER, 15 W. 
St., Chicago 10, Il. 


DRESSED HOGS 
Due to our increased killing capacity, we can 
offer selected or regular dressed hogs on a 
steady basis to go to the east coast. W-495, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ml. ; 








LOSS CORPORATION WANTED 
Profitable meat company would like to acquire 
through purchase or merger, a packer or whole- 
saler with a substantial tax loss. Principals only. 
W-494, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


USDA—GOVERNMENT PROBLEMS? 
WE EXPEDITE LABELS (8 hour service) 


0s AD 


Monthly, — 





Plans, Construction, Inspection, FDA, 
Matters. We supply FASTEST GOVERNMENT 
MARKET information. Low cost: 


hourly, per item. 
JAMES V. HURSON 

609 Albee Bidg., 1426 G. Street., N. W. 

Washington, 5, D. C. Telephone REpublic 7-4122 


as 





MEAT PACKER WITH LARGE OPPORTUNITY 
LOOKING FOR: Salesman to call on large and 
small chain stores and large supermarkets. Meat 
experience helpful but not necessary. SELLING 
experience essential. Plenty of room for advance- 
ment, well-established firm with growing busi- 
ness. Salary plus commission and expenses. Chi- 
cago area. W-489, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





CANNED MEAT MANAGER 
LARGE INDEPENDENT: Food company seeks 
executive experienced in buying and selling do- 
mestic and imported canned meats. Excellent 
opportunity. Submit full details. Our people know 
of this ad. W-490, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





FOREIGN MEATS 
EXPERIENCED MAN: Who knows the trade, 
wanted for sales of imported meat to processors, 
chain stores and distributors. Replies held in 
strict confidence. W-466, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





MAN, EXPERIENCED and ACQUAINTED: With 
packinghouse meats and meat by-products, to 
organize buying units for purchasing lungs, melts, 
cheap cuts, etc., in a few large packinghouse 
centers. To work out of general offices located 
in central U. S. Permanent position, excellent 
salary. Answers confidential. W-492, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ml. 





BROKER: Active New York broker with office, 
desires fresh or smoked meat items for chains 
and wholesalers. W-510, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ml. 





CHICAGO BONER: Limited to space, specializing 
in canner and cutter cows, can use up to 200,- 
000 ds of b 1 meat from out-of-town 
boners, Fresh or frozen. W-505, THE — i a 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 








WE ARE IN POSITION TO KILL. CUSTOM 
KILLING. GOVERNMENT INSPECTED HOUSE. 
CHICAGO STOCK YARDS. W-522, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 


HOG + CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. | 





Wee ee 














Geo. Hess 
Murray H. Watkins 


HOG BUYERS EXCLUSIVELY 
W. E. (Wally) Farrow 
Earl Martin 

HESS, WATKINS, FARROW & COMPANY 
Indianapolis Stock Yards + Indianapolis 21, 


Telephone: MElrose 7-5481 


Ind. 
















i 
| — PACKERS specify: AIR-O-CHECK ” 
—_ 


| Bulletin b AIR-WAY 4 


AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill. 


The casing valve with the 
internal fulcrum lever 


Operator holds 
casing on nozzle and 
controls flow with same hand 


























WESTERN BUYERS 


LIVESTOCK BUYER 
Phone: Cypress 4-241! 
ALGONA, 

WE BUY HOGS IN THE HEART OF THE CORN BELT 

10 OFFICES TO SERVE YOU 


IOWA 

















MAKE PURCHASING EASIER 
USE THE “YELLOW PAGES" OF 
THE MEAT INDUSTRY— 


the classified volume for all your plant needs 


The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 








THE NATIONAL PROVISIONER, NOVEMBER 12, 1960 











mporter | 


5, ILL | 





EcK|™ 
2“ 


cee ce 








AA ts IRN TATION 







nt needs 


Industry 
LICATION 


R 12, 1960 





ATOR NO. 1060 


The many features of the ANCO Emulsitator and its extremely low 
noise level invite comparison . . . Fool proof Knife Tensioning Device 
controls the required maximum cutting pressure of the knife against 
the plate... 

This Tensioning Device and the ANCO exclusive Plate Support insure 
ot of the cut and reduce replacement costs — no dished 
plates... 

The ANCO 3 bladed knife is one-piece cast alloy steel, heat treated, 
with Stellite cutting edges, made to maintain sharp cutting edges... 
Safety is enhanced by special switch arrangement and the low 
hopper design . . . Only 10 minutes are required for clean-up and 
reassembly. 


Write for further details today. 


THE ALLBRIGHT-NELL CO. 


SUBSIDIARY OF CHEMETRON CORPORATION 


5323 S. WESTERN BLYD., CHICAGO 9, ILLINOIS 










Meet the New Uniform Codes 
for O°F Temperature 
with Vap-r-tyt® Freezer Doors 


VAP-R-TYT PIRI ORT: ——— JAMISON 
METAL CLADDING J 02) Pirie ay = FROSTOP® 


All metal seams locked ‘ Pak Pybe ACA ol (optional) 
and soldered a i, 


Penetrating bolt holes 
sealed 


Prevents penetration of rE ee, aS he . Keond doors tovh fete 
moisture under high 1 if YAN ak ie wis 
vapor pressure 

Safe temperature range 


eliminates dangers of 
overheating or conden- 


INFITTING DESIGN —fr= MES aoe eRe Rl sation 


Permits selection of any 

: aha ke ; temperature between 

iad , ; . ° ) 

=o ’ re ‘ met CAGE 60°F and 120°F 


y ¥ UA toate tye PST os Carries Underwriters’ 





Laboratories Inc. label 











~ 





Requires less space than 
overlap type 


Fits into wall 


Requires shorter radius 
of swing 

















‘ 


E-Z OPEN , Age Niel soe ADJUSTOFLEX 
TWO-POINT 
FASTENER 


How good your freezer door performs depends on its 
basic design and construction. Jamison Lo-Temp 
Vap-r-tyt doors—proven through years of service in 
all types of installations—are today’s economical 
answer to modern freezer operation. Write today for 
catalog Section 4 to Jamison Cold Storage Door Co., 
Hagerstown, Md. 


JAMISON 


Oeeet sIiORAGE DOORS 











